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THE CANNING TRADE. 


THE 1921 DIRECTORY OF CANNERS 
NOW READY 


A list of the canners of the United States, compiled by the Nationa! Canners’ 


April 24th, 1922 


Association, from Statistical Reports and such other reliable data. 12th Edition. 


Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 
petent authorities. The various articles packed and other valuable information is given. 
Distributed free to members of the National Canners’ Association. Sold to all others at 
$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, 
brokers, machinery and supply men, salesmen, and practically everybody interested in 


the canning industry. 


Get your order in early. 


NATIONAL CANNERS’ ASSOCIATION, 


1739 H St., N. W. Washington, D. C. 


PERSONAL CHECKS ACCEPTED 


CANTON BOX COMPANY 
2501 to 2515 Boston St. Baltimore, Md. 
PACKING BOXES 


Made up or in Shooks. 


Cargo or Carload. 


JOS. M. ZOLLER & CO., INC. 


OANNED FOODS, CANS, 


BOXES, PACKERS’ 


OF. PAUL 110 & 4% 


suppLigs, BROKERS 


205-206-207 Phoenix Bidg. 
BALTIMORE, MD. 


CANNED GOODS EXCHANGE 
Year 1922-1923 


President , 
Vice-President, 
Treasurer, 
Secretary, 


John R. Baines. 
W. H. Killian. 
Leander Langrall 
William F. Assau. 


COMMITTEES 


vecutive Committee, 


Arbitration Committee, 
Committee on Commerce, 
Committee on Legislation, 
Committee on Claims, 
Hospitality Committee, 


Brokers’ Committe, 


Committee on Agriculture, 


Counsel, 
Chemist, 


Benj. Hamburger, Chas. 
Summers, Jr., J. O. “nosey 
C. J. Schenkel, Frank A. Curry, 
T.. Preston W ebster, John W. 
Schall, Harry Imwold. 

D. H. Stevenson, 
Jones, J. Killian, E. F. 
Thomas, G. S. Henderson. 

E. C. White, Geo. T. Phillips, 
George N. Numsen, W. E. 
Robinson, Thos. L. North. 
Fred. W. Wagner, Leroy Lan- 
grall, R. S. Wrightson, Norval 
E. Byrd, Jos. M. Zoller. 
W.E. Lamble H. W. Krebs, 
Robt. A. Sindall, Robt. A. 
Rouse, Jas. F. Cole. 

F. A. Torsch, Herbert C. Rob- 
erts, H. L. Fleming. 

William Silver, H.P.Strasbaugh, 
Albert T. Myer, Jos.N. Shriver, 
Samuel J. Ady. 

Eli Frank. 

Chas. Glaser. 


SS OOS 


130 N. WELLS STREET 131 STATE STREET 
Chicago. Ill. Boston, Mass. 


C.L. JONES & CO. 


BROKERS 
CANNED FOODS AND PRESERVERS SUPPLIES 


(We can serve a few more desireable accounts) 


DOUBLE PINEAPPLE GRATER 


(WITH HOPPER REMOVED) 


MADE BY THE 


JOHN R. MITCHELL CO. 


Foot of Washington St. 
BALTIMORE - MD. 


The large-tooth saws. on the upper spindles, coarse grind the fruit 
wh ch passes down to the fine saws on the two lower spindles, from 
there it falls into a tub under the machine. Machine is well braced 
and the workmanship is of the best; gears are cut from the solid, 
and saws are milled from solid blanks which gives a cutting edge 
to two sides of thetooth. Hopper and discharge shoots are lined 
with white pine. 
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ESTABLISHED 1861 


CALVERT LITHOGRAPHING Co. 


“THE MODEL SHOP” 


DESIGNERS AND MANVFACTVRERS 


LABELS AND CARTONS 


CHICAGO. ILL. DETROIT, MICH. OMAHA, NEB. 
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THREE IN ONE (with apologies) 
A sanitary Pea Washer — A Pea Skin and split remover — A Cooler after 
blanching. 
All done under sprays of clean water, adjustable to the needs. Handles the 
peas without injury and is vitally necessary to the up-to-date Pea Packer. 


ARRANGE FOR YOURS NOW. 


SPECIAL AGENTS 


A. K. ROBINS & CO. 
HUNTLEY MF G. CO. BROWN, BOGGS CO., Led. 
P. O. Drawer 25 SILVER CREEK, N. Y. BERGER & CARTER CO. 
WALSH NEG. CO.. 
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Canadian Plant 
HUNTLEY MFG. CO., Ltd. 
Tillsonburg, Ont. 
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VARIETIES OF TOMATOES. 
4 


OTHER SEEDS 


Beet Cucumber Cabbage Pumpkin Squash 
Okra Spinach Caulifiower Beans 
Snap Dwarf Lima Sugar Corn Peas 


The Landreths sell every Seed used by Canners and ask 
you before buying to write for prices. The Landreth’s 
prices will be found as low as such quality can be sold. 


D. LANDRETH SEED CO., 


BRISTOL, PENNA. 
Business Founded 1784 The Oldest Seed House in America 


TOMATO—‘“The Landreth” 


Price $9.00 per pound 
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THE CANNING TRADE. 
Quality Always 
t Your Inquiries. 
ROANOKE, VA, 


CANS 


We Sol 


VIRGINIA 


Service First 


VIRGINIA CAN COMPANY 


April 24, 1922 


April 24, 1922 


NON-SPILL CLOSING MACHINES. 


Patented. 


Jammed Cans, A Serious Economic Loss. 


Two jammed cans in a thousand run, on the average machine at 50 per mi- 
nute, doesn’t seem many and yet it means a loss of better than two cases or 
a $6.00 loss per day to the line. 


A Troyer-Fox will come to you witha guarantee that it will run ata speed 
of 80 cans per minute with an average loss of less than 10 cans or 25c per 


day. A saving over the average machine of $5.75 per day per line or an 
actual saving in cans run of $11.75 per day. 


Would this saving help you in your reports to your Board of Directors ? 


SEATTLE-ASTORIA IRON WORKS 
Seattle, Washington. 


Builders of Troyer-Fox Sanitary Can Making and Canners’ Machinery. 


Sales Agents. 


J. L. Collins, Geo. H. Dowsing, H. S. Gray & Co, E. P. Burbank, 
Senta Marina Bidg., Pratton Bldg., 832 Fort St., 409 Marine Bank Bidg. 
San Francisce, Calf. Sydeny, Australia. Henolulu, T. H. Baltimore, Md, 


6 THE CANNING TRADE 
| 
| | 
| | 
| 
| | 
Bike 
4 
| 
| 
| 
| 
| | 
| 
| 
| 
| 


| 


Vol. 45 BALTIMORE, MONDAY, APRIL 24, 1922 Ne. 35 


WHAT IS BEFORE US? 


I have been reading your dope in “The Canning Trade” a long time, and it’s darn good stuff. You have 
been a messenger in action as well as name to many canners. Your message has gone over the tops of the 
heads of thousands, and those of us who have believed in you have had to follow the multitude, and as we 
followed the lambs to the slaughter in March, 1921, and saw our good No. 3 Tomatoes begging at a dollar a 
dozen, Dun and Bradstreet’s list of obituaries was quite the longest in the history of the business. 

There is going to be a good, big pack of stuff in 1922. Bound to be, for crop outlook the country over is 
good. Farmers are making an effort. They work to meet their mortgages, and thousands have mortgaged dur- 
ing the past two years of depression. They were the first to bear the brunt of reconstruction which has not yet 
reconstructed, and quick cash crops must be made to meet their payments this fall. Canners must take their 
crops, millions of tons of it, at a fixed cash price, and when future No. 3 tomatoes started off at $1.25 and $1.20 
for Eastern packs, we compromised on the farmers’ Cemands and split 50/50 with him between our idea and 
his as to a fair price. We felt that a cost of $1.08 for 3s standard, selling at $1.20 and $1.25 in favored sections, 
would let us out and make a fair return for investment in factory, equipment, containers, etc., if a sufficiently 
large pack could be secured, and enable us to pay our bills and our brokers, and perhaps the banks some of the 
money we borrowed to tide us over on our losses last year. But as soon as we loaded up on acreage, uninformed 
misguided, or downright dishonest brokers began shooting wires across the country, loading up Uncle Sam’s 
good mail bags with multigraphed stuff about sales being confirmed at $1.15, and for which many of us fell. 
Buyers, still wrestling with lack of confidence in the Republican Administration, slow to take hold, caused an- 
other avalanche of the same stuff, and naming $1.1214 as the price. McLaurenized buyers still slow, these brok- 
ers in desperation began tempting us with $1.10 as the bait, and doubtless some of us darn fools in the canning 
game bit at that. 

A broker called the writer the other day: “Got an order for you.” “All right,” said I; “shoot.” “2,000 
cases No. 3 String Beans, dollar and a quarter.” All right again,” said I. “2,500 cases No. 3 Tomatoes, $1.1214.” 
“Don’t want the last,” I said. ‘“Can’t sell at that figure and live and pay you your commission, too. $1.15 is 
too low, but will take it at that.” “Nothing doin’,” said he, “for buyer don’t want the beans unless he gets the 
tomatoes at $1.1214.” I told him to tell the buyer to go to L and buy the stuff. Perhaps he did. If he didn’t 
he will some day. Anyway, I sold the beans next day, and some other poor sucker perhaps bit on the tomatoes. 
This broker is four square. The buyer was the pincher in this instance. Brokers are not wholly at fault. Too 
many weaklings in the canning game. Some packer who is a farmer and raises half his canning crop does not 
figure on his own goods costing him anything but seeds and fertilizer, and thinks it good business to book stuff 
that he may know how he is to meet his labor. Some want business to show their banks. If the banks would 
question costs, they ‘would be loth to promise money. Believe me, my bank puts the third degree to me, for 
once they had invested some $30,000 in my roseate dream, and it took homestead and all other exemptions to 
get straight with them. On a dollar-twenty market they promise me $50,000 this year. Anything under $1.15 
must come from a government subsidy. That small percentage of 2x4 brokers, greedy for business, mislead 
those brothers of theirs who are straight. Weak-kneed canners follow other weaklings and pile up losses before 
the season starts. If the brokers break us, all the future business on their books is worthless. If it keeps up, 
we had best join the Miners’ Union, where, at least, we can be fed when we strike. 

Continue being a messenger, Messinger. In a thousand years some of us will have ey bis —_—— 


Mr. Messenger: 
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WEEKLY REVIEW 


The above came to us beautifully typewritten on a sheet 
18x24 inches, and we give it to you just as received. The writer 
is correct; all that is needed on the part of the canners is some- 
more-backbone, the courage to ask the price the goods are worh 
and not to be scared into taking the business “because it is the 
last order that will ever be placed.” But it contains another 
wonderful example of cost-accounting. Can Ipsi Dixit pack No. 3 
standard tomatoes at a cost of $1.08 this year of 1922" If he 
can we can understand how and why the canners have per- 
mitted themselves to be driven down, in price, to $1.10 for 
these goods, for if there is anything a tomato canner hates worse 
than a prefit on his goods the Devil has not found it out. And 
if he can, then some of the oldest and most experienced--and, 
what is more, the best business men in the industry (and we 
do not mean to intimate that the writer of this letter is not a 
good business man, for he is) are all dead wrong in their cost 
figuring. It was from this same region that a farmer-canner 
wrote us, a few years ago, “I don’t see why all this fuss about 
costs, for I can pack my goods and sell ’em at 60c and make 
good profit. It don’t cost me nothing but the price of cans, cases 
and labels, for I raise my own tomatoes and use our own help.” 


Just after writing our Review last week, that is, on Friday 
night, April 14th, the flood-gates broke in the Centra! West and 
there has been an amount of damage done out there that cannot 
be estimated at this time. It would seem the trouble exteris 
from Grand Rapids on the north to the Tennessee mountains in 
the south and from Pittsburgh in the east to far west of the 
Mississippi river. Such crops as were planted were drowned out 
in these floods, but possibly even worse is the delay caused by 
the soaking of the soil and the prevention of proper prepara- 
tion now when seeding should be in full swing. This heavy 
visitation, taking in the valleys of the Missouri, the Mississippi 
and the Ohio, embraces the great Central West, and it may mean 
a setting back in canning crops such as that section has not had 
in years. Peas should have been in the ground, and while peas 
can stand cold weather, they cannot stand cold weather and wet 
feet. If they have not been planted, it means that the crop must 
be very late and that runs into the pea louse time. Corn ground 
should have been fertilized and prepared, but if so the fertilizer 
has been all washed out and the work will have to be done over 
again, after the ground has <lried out sufficiently. Tomato beds 
should have been made and planted. but as tough as the tomato 
is it has never been able to stand drowning in the seed beds. The 
west has been fortunate in the past few years; the Hast lost its 
fruits last year and its tomato crop the year before, and it may 
be the turn of the west this season. 


Here is a time when our good canner friends should write 
to us, and tell us the exact conditions—not wait to be asked and 
interviewed. That would be the kind of co-operation that would 
cost the writer 2c and benefit him immeasurably. Not neces- 
sarily for publication, though we prefer that, hut that we may 
have the true situation in front of vs and know what is the real 
condition. After all The Canning Trade is a family paper be- 
tween canners—a medium of exchange between canners, and here 
is a splendid way to improve that position for all concerned —and 
you are as much concerned in your fellow canner’s condition 
as he is in yours. 

The Great Western Canning Company, of which Earl D. 
Smith is head, writing from Delphi, Ind., on April 14th—just 
before the flood broke—says: 

Will you please, if possible, give us some advice 
with regard to planting conditions in the pea section of 
Maryland, as well as other pea growing States? 

Things look mighty blue down here. We have had 
nothing but rain and floods to date. We have not been 
able to plant but ten acres of peas, and so far as the 
balance of our growers are concerned, they have not 
been able to even plow the ground. It is raining this 
morning and iooks favorable for an all day’s job of it. 

If the rain would stop now, it would be impossible for 

us to get our crop in before the first of May and you 

know what this means—a very short pea crop. 

We have not had so late a spring and such adverse 
conditions as to planting since 1903. It looks as if the 
Lord is going to step in and help the canner out, since he 
shows no disposition to do so himself by curtailing his 
crops and not producing more than the country can con- 
sume. 

Any information you can give us will be appre- 
ciated. 


The communication at the head of this Review is from the 
East; the above letter is from the Central West, as we term it, 


THE CANNING TRADE 


April 24, 1922 


and here is one written almost on the same day from Everett, 
Wash., covering the fruit crop conditions: 


In regards to crop conditions will state that earlier 
in the season we thought we were going to have a tre- 
mendous big berry crop but as the spring is developing 
reports are very unfavorable. 


We:sent out crop estimate cards to about five hun- 
dred growers So far we have received replies to about 
half of these and on tabulating those find that over 70 
per cent of the cards returned show that the berry fields 
have been damaged from thirty to sixty per cent, due to 
the hard winter. And the winter is not over yet, as we 
had a hard freeze last night. It is hard to judge at 
this time just what the outcome will be. 

Here in the East the spring has been too cool and too wet, 
Complaints are coming from all sections that seeds are rotting 
and not making the progress they should. Thursday night, April 
20th, was so near frest in this immediate section as to make the 


prospects for fruit doubtful and no doubt in the high regions 
frost did damage. 


And yet in spite of all these untoward circumstances and 
injury to crop prospects canners will continue to sell their goods 
at or below cost. 

The market letter of Edward A. Kerr, well known to the 
whole industry and now in the brokerage business, so well covers 
the situation that we refer you to it rather than repeat here. 
Those who know the man know, too, that he is strictly honest 
and would not misrepresent the situation even by inference. 
His letter is published elsewhere in this issue. 

It is our judgment that now is a good time for the canners 
to go slow on futures, or spots, for the indications are that the 
season’s crops may be seriously interfered with and the packs 
not nearly as large as seemed probable a short while ago. To be 
cautious on the right side is better than being rash on the wrong. 
A summary of how the buyers have taken futures to date shows 
that some of them have bought fairly freely, others to only a 
very limited extent and many of them not at all. The average is 
less than one-third of the normal buying. That ought to make 
any canner’s mind easy, for the market is as yet all ahead of 
them, and the indications are that prices will not be worse than 
at present and that they may very readily be much better. A 
word to the wise should be sufficient. 


BROKERS FORM COMMITTEE ON ETHICS 


The Committee on Ethics is new, its appointment having 
been authorized at the March 21st meeting of the Brokers’ Execu- 
tive Committee to fill a definite need for a body of men within 
the organization to study and define the ethics of the merchan- 
dise or food brokerage business. Questions of conduct, involv- 
ing an interpretation of the Code of Ethies, arise frequently and 
it is the sense of the officers and Executive Committee that no 
attempt should be made to answer these questions by individuals 
or officers except that a careful study to the particular case has 
been made. 

One of the functions of the Committee on Ethics will be to 
take up disputed questions of ethics, investigate, discuss and re- 
port their findings, and the result of their findings be then bul- 
letined to the membership. Any member will have the right to 
question the findings of the committee. Letters for or against 
the.findings will be summarized by the Secretary and submitted 
to the Executive Committee. If there should be unanimous 
opinion or a very heavy preponderance of opinion in favor of 
the Ethics Committee’s findings, then the result will be bulle- 
lined to the members, and established as the practice of the 
Association in the matter under discussion. A wide difference 
of opinion would refer the entire question to the annual meet- 
ing of the Association for discussion and settlement. 

Members of the Association are invited to propose ques- 
tions of ethics to the chairman of the committee. Such in- 
quiries will be regarded in strict confidence and the name of 
the inquirer will never be used. Specific details should he given 
in each case, but the Chairman of the Committee will eliminate 
everything which might identify either the inquiring member 
or in some cases the offender, and their localities, and will not 
divulge them even to the other members of the committee. The 
original letter should be destroyed. The names of the inquiring 
or offending members are not of importance in these cases. 

The result of the discussion of these questions and their 
final decision will have a deterring influence against violators, 
and the entire business will be on a higher plane of ethics within 
twelve months. Although no names will be used in any case, 
offenders will recognize their pictures in the discussion of the 
cases, and will be more careful in the future. 


| | 
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Corrugated Fibre 
AcD Shipping Boxes 
Jor CANNED FOODS 


oar them twenty high 
in the warehouse without 
fear of collapse or crush—-sub- 
ject them to rough handling 
and heavy falls--put them to 
every sort of test and they will 
prove themselves the safest 
and soundest canned-goods 
boxes you have ever packed 
and Shipped. And they cost 
much less to buy and use. 


Write for FREE CANNERS' 
BOOKLET and let us quote 
you prices on these better boxes 


The Hinde & Dauch Paper Co. DEPENDABLE KETTLE CONSTRUCTION. 
800 Water Street Sandusky, Ohio 
CANADIAN ADDRESS; 

Toronto, King Street Subway and Hanna Avenue Over fifty years ago we began making canning plant equip- 
ment by building kettles. We build copper jacketed kettles 
of all types and sizes. They are good kettles made of the very 
best material by high grade coppersmiths experienced in kettle 
construction. They are made to withstand heavy steam 
pressure, and the method of draining condenstation make 
them fast cookers. We will gladly give you complete details 
of our stationary and tilting, also those equipped with power 


Agitators. 


OPERATION ACCORDING TO PLAN. 


The above short sentence is eloquent in meaning. It means 
steady production vs costly delays. It means equipment that 


stands the gaff of heavy production vs equipment that goes 
down under the load. It means being able to take care of the 


£6, d 
adh PACKERS az material as it is shipped in putting it through and taking the 


UF. ACT \ profit vs letting it spoil and taking the loss. There are of 


course, some accidents that human ingenuity cannot avoid, 


A 


but Langsenkamp equipment is built to give service under 
those extraordinary conditions when service is most needed. 
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Let us cite you to the experience of users. 
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-- The Markets -- 


NEW YORK MARKET 


Market Waiting for Pineapple Prices—Western Buyers Taking 
Some Futures, but Local Buyers Continue Indifferent— 
Reports of Inability to Plant Causes More Interest in 
Wisconsin Peas—Fruits Firmer— 

Picked Up in Passing. 

New York, April 21. 


Dealers are disappointed over the withholding of future pine- 
apple quotations, wnich were expected this week at the latest 
and what is more surprising is the report of an authentic na- 
ture to the effect that the Pacific Coast canners contemplate 
waiting until the middle of next month (May) before offering 
their “wares” on the market and naming 1922 pack prices. Pre- 
dictions as to the size of the coming crop differ slightly. Some 
say that the new crop will be a little smaller than a year ago 
while other informants fully expect a larger harvest than they 
enjoyed a year ago with prospects of additional increases in 
1923 and 1924. Meanwhile spot pineapples are firmly held at ful! 
quotations and supplies are reported quite limited. 

Sardines—The sardine canning season is now with us and 
Maine packers are preparing to get into action this week provid- 
ing the run of fish picks, up which it will if it warms up a 
trifle; at any rate it is only a question of days before the industry 
gets under way. Whether the run of fish in Maine will be 
satisfactory is problematical, especially as Canadian waters are 
not producing usual catches. New catch Maine prices are being 
discussed but no actual figures have been named. Not long ago 
a $3 basis was mentioned but since then the possible price has 
been moved up a quarter dollar. 

Following the sale of a small quantity of new California 
spinach yesterday at $1.50 for 2%s, factory offerings were with- 
drawn. Some interest is displayed in new Southern spinach 
at $1.10 for 2s, 40c more for 2%s and $1.60 for 3s. 

Pacific Coast buyers are taking freely Maine corn (futures) 
while New York and other Eastern dealers continue to with- 
hold their commitments. This is particularly true of fancy 
brands. Locally standard corn seems on the wane and to stimu- 
late sales some factories as well as brokers shaded quotations. 
No. 2s standard are offered by Southern canners at 80c a dozen, 
factory. 

Advices from Wisconsin are to the effect that pea growers 
are not doing so much planting as usual and that the outlook 
is not at all favorable. Spot stocks of peas are gradually be- 
ing cleaned up with the best call credited for cheap goods. 

For some lines of tomato future sellers make concessions 
with the view of enlarging orders or creating new customers. 
The 10s are available at not more than $3.50, while 3s can be 
bought for $1.15; 2s at 80c and 1s at an even half dollar a 
dozen. 

All lines of beans are quiet. 


Spot fruits are all firmer and will become more so as the 
spring ages and holdings of 1921 crop ekes its way into con- 
sumption. There remains only a few apricots, according to re- 
ports which is also true of cherries. Plums met with ready 
sale, especially in 10s for bakery trade. As the fresh berry sea- 
son approaches the demand for canned berries increase and bak- 
ers are taking more of such goods each week. Gallon apples are 
— and cling peaches look up from a standpoint of require- 
ment. 

7 Shrimp sales are fairly satisfactory and the market for tuna 
is firm. 


PICKED UP IN PASSING 
A new concern here in the food products trade is Eggers & 
O’Connor Company, with offices at 100 Hudson street. Mr. Eg- 
gers was formerly with A. R. Rodway, Inc. 
In a letter received here during the week by brokers the 
Easton (Md.) Commission Company says it is risky to make pre- 
dictions on the canned goods situuation at this time on the 


grounds that should they be correct is their accusations few 
will credit them with the facts while on the other hand if they 
snould guess wrong everybody will pounce upon them. Safety 
nrst! 

Louis Land, wholesale grocer, is here from Portland, Ore., 
visiting triends in the market. 

Butler & Sargeant, Inc., have opened an office in Milwaukee 
under the name sergeant & Nicholoy, Inc., with Winford E. 
Nicholoy vice-president and general manager. 

future canned foods are a good buy this year, in the opinion 
of the John H. Wilkins Co., Inc., wholesale grocers of Wash- 
ington, D. C. The company has just sent out to the trade a 
builetin giving its attitude on future purchases, together with a 
reprint of a circular on the same subject issued at this time 
last year. The sentiment of ihe two is widely divergent and 
illustrative of the market recovery which the wholesale grocery 
industry has staged in one year. ‘The ietters follow: 

1922 1921 

Buy futures canned fruits and Beware of futures. There is 
vegetables now. The past 12 plenty of everything to go 
months have again demon- around. Consumers are buy- 
strated that the law of sup- ing from hand-to-mouth. 
ply and demand is always Waste no time in dreaming 
operative. of the return of 1919. Make 

All signs point to better and your program in terms of 
more substantial business for 1918. We do not call our- 
everybody in the fruit busi- selves bearish, but we see 
ness. The tide has turned— nothing to base speculative 
we are now on solid ground. buying on. 

Futures will prove attractive Europe owes us $4,000,000,000 
this year. We are as posi- in trade balance, independent 
tive in advising the trade to of loans. 


make liberal purchases at 
our opening prices as ‘we 
were last year in advising 


She cannot pay in 
money; she must, therefore, 
pay in goods. High prices 
are out of the question. 


them not to buy. : 
FATHER KNICKERBOCKER. 


CHICAGO MARKET | 


But Little Farm Preparation for Canners’ Crops—Planting Esti- 
mated at Least 30 Days Late—Satisfactory Negotiations 
Completed With Both National Wholesale Gro- 
cers Associations—New Secretry of the 
Western Canners Demand Improving. 

Chicago, April 21, 1922. 

The weather here has been wet, cold and windy and it is 
reported from all throughout the Central West that ground has 
not been plowed or crops prepared for because of the con- 
tinued wet and soaking weather. One canner said that even 
his early tomato plants in a glass protected bed had failed, 
because of the meat absorbed from the surrounding soil. One 
canner who had come through from St. Louis by daylight said 
that he did not see a plowed field in all the distance from 
St. Louis to Chicago. He estimated, and it is the general esti- 
mate, that planting is at least thirty days late or will be be- 
cause of the unprecedented rains. 

Great satisfaction is expressed by wholesale grocers and 
canners whom I have seen since last week at the very happy 
result of the negotiations between the Western Canners Asso- 
ciation and the Wholesale Grocers as represented by the con- 
tract committee from the Southern Wholesale Grocers Ass0- 
ciation and the contract committee.from the National Whole- 
sale Grocers Association. 

I regret this as the most important achievement as between 
canners and their distributors ever brought about. It was dif- 
ficult and took two whole days and part of one night of dis- 
cussion, but when the minds of fair-minded thinkers meet re 
sults are produced that stand and that have strong influence 
upon business and I think that this agreement upon a form 
of contract between four thousand or more wholesale grocers 
and the Western Canners Association will forever settle the 
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AMENDMENTS TO THE CONSTITUTION OF THE 
‘BROKERS ASSOCIATION 


Your attention is called to Amendment to Article IV, Section 
1, adopted at the Louisville Convention, which makes that section 
read now as folloys: 

“The officers of this association shall be a President, a First, 
Second and Third Vice-President, a Treasurer, a Secretary, an 
Executive Committee, an Advisory Committee and a Board of 
Directors, the Executive Committee to consist of the last three 
retiring Presidents of the Association, and shall fill itself auto- 
matically. The Chairman of this Committee shall preside at all 
meetings of the Executive Committee. All business matters of 
the Association shall be handled by the Executive Committee, 


of which the President and First Vice-President are ex-officio 
members. 


“The Advisory Committee shall be made up of all ex-presi- 
dents of the Association who are not members of the Executive 
Committee and who are actively engaged in the food brokerage 
business. The Advisory Committee shall recommend to the 
Executive Committee matters for the betterment and advance- 
ment of the Association, and perform such duties as are dele- 
gated to it by the President and Executive Committee, and if a 
vacancy occurs in the Executive Committee, the Executive Com- 
mittee by a majority vote shall select a member of the Advisory 
Committee to serve the unexpired term. The Advisory Com- 
mittee shall fill itself automatically from retiring members of 
the Executive Committee. The President may at any time dele- 
gate a member of the Advisory Committee to serve at an Execu- 
tive Committee meeting where a regular member of the Execu- 
tive Committee cannot act.” 


Amendments to Sections 2, 3, 7 and 8, which were published 
in Bulletin No. 200, December 1st, to provide for the employment 
of a Secretary and to define the duties of the Secretary and 
Treasurer, were adopted, and were incorporated in the published 
Constitution and By-Laws, found on pages 121 to 181 inclusive of 
the Souvenir Convention Program, copy of which was mailed 
you. It is hoped that an Association handbook, which will con- 


tain the revised constitution, etc., may be published in the near 
future. 


Yours very truly, 
PAUL FISHBACK, Secretary. 
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Label Pastes 
For Canners 


TINNOL The only strictly neutral 
Paste for labeling on tin. Sticks 
on lacquered or plaintin. Pre- 
vents rust spots. Does not affect 
the most delicate colors. Does not 
warp or Wrinkle the paper. Keeps 
sweet in any weather. All ready 
for use. 


LABEL GLUE 1608-CC This gum we 
recommend especially for use in 
the ERMOLD WORLD and similar 
makes of bottle Labeling machines 
for attaching labels onto bottles. 


MACHINE GUM For labeling on 
glassand wood. Will resist mois- 
ture and keep your labels where 
you put them. Will not affect 
gloss or stain delicate papers Al- 
ready for use. 


ARABOL LABELING MACHINE PASTE 
An adhesive of extraordinary 
merit. Much stronger than flour 
paste. Will keep in sweet condi- 
tion for more than three months. 
Made especially for the KNAPP 
BURTand MORRALmachines and 
all machines using flour paste. 


LIQUID PICK-UP GLUE No 3784-T A 
clean and highily concentrated 
adhesive, ready for use on the 
BURT and KNAPP and similar 
machines for difficult or varnish- 
ed labels. 


EXPRESS GLUE 2662-B This glue we 
recommend for the shipping and 
labeling room for attaching labels 
by hand or brush to paper, wood, 
cardboard, burlap, etc. 


All of the above preparations are packed in 55-gal. casks. 33-gal. 


barrels. 10-gal. kegs and5-gal. kegs, 


CONDENSED PASTE POWDER One pound will make two gallons or 16 


pounds of pure white paste ready for use. 


smoother than flour paste. 


Much better, stronger and 


Made intwo minutes with boiling Water 


or live steam. No acid. Will not stain. Can be usedon KNA PP or- 


other labeling machines. 


Packed in 300-lb. barrels, 150-Ib. barrels, 100-1b drums, 50-lb-drums 


25-Ib. drums, 10-lb. bags. 
ARABOL WHEAT PASTE POWDER. 


Made up with cold water. 


Two 


pounds will make 3 gallons of thin paste or 2 gallons of heavy paste. 
Packed in 250-lb. barrels and 125-lb. bags. 


The Arabol Mnfg. Co. 


Largest Paste and Gum Manufacturers in the World 


100 WILLIAM ST,, 


NEW YORK 


Samples for Test on Request 


IT IS MORE NECESSARY 
THAN EVER TO 


KNOW HOW TO PACK 
FOODS not only rightly but SAFELY 
GET A COPY OF 
“A COMPLETE COURSE IN 
CANNING” 


PRICE $5.00 


There is no other book tells you how to Can!! 


THE CANNING TRADE 
BALTIMORE, MD. 
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long vexed question of pro-rata contract. 

I congratulate The Canning Trade upon the achievement 
in memory of my old friend Mr. Judge, the founder of The 
Canning Trade, and one of the founders of the Western Can- 
ners Association. 

It is a different form of contract in several respects from 
that agreed upon between the California Canners League and 
the National Wholesale Grocers Association, as it is a one 
hundred per cent basis pro-rata contract, while the other is a 
seventy-five per cent basis pro-rata contract and there are some 
other differences. 

There was a strong inclination on the part of the convention 
to add a clause guaranteeing prices by sellers against their 
own reduction for six months. It failed to pass by only three 
votes in the convention. 

The idea, I think, was that the guarantee would stop the 
selling of futures and then the packing of a big surplus to 
lump on the market at a lower price. 

I am inclined to think that it would have re-established 
confidence in the stability of prices and that it would have given 
an immediate stimulus to the buying of futures, but there are 
two sides to the question and it was voted down by a close 
vote. 

Three young men connected with big Chicago houses gave 
short addresses on Canned Foods Week. I know that The 
Canning Trade has a stenographic report of the entire con- 
vention and hope that the three addresses will be published 
promptly and featured. R. G. Kleiner, with Franklin Mc-Veagh 
& Co.; B. A. Klapper, with Sprague, Warner & Co.; Emil 
Kositcheck, with Steele, Wadeler Co., were the speakers and 
though they did entirely agree, their short addresses were com- 
pact and full of practical interest to every canner and distribu- 
tor of canned foods. 

I consider them three of the brightest and ablest young 
men in the canned foods distribution in the United States. 
They had charge of the Week for their respective houses and 
know their facts and told them well. 

There were some very fine addresses made at the con- 
vention well worthy of the space The Canning Trade will give 
them and of careful study. 

There was a feeling that the office of Secretary and Treas- 
urer of the Western Canners Association should be located in 
Chicago, where it generally meets, and I was asked to take the 
job and do the work. I was reluctant to supersede my friend 
C. E. Tulleys of Chillicothe, Ohio, who has handled the work 
for several years so well and so faithfully, but was told that 
he could not take it again for several reasons, his home and reg- 
ctlar work being in Chillicothe, Ohio. 

I ask the co-operation of all who are interested in the great 
eenning industry. I will workk in friendly co-operation and 
rivalry with all other canning associations, helping them in 
every way I can and asking their help. My address until fur- 
ther notice will be No. 12 East Grand Avenue, Chicago, III. 
(telephone 6135), where all mail for the Western Canners Asso- 
ciation should be addressed. 


I am going to try to attend the meetings of the various 
State canners associations when President Royal F. Clark cannot 
conveniently do so and keep in close touch with all important 
canning interests and information. 


The demand for canned foods is improving, tomatoes, corn, 
peas, salmon, the great staples are all steady but no advances 
have been established during the week past. 


The distribution, however, is better and buyers seem to have 
“charged their ignition batteries a little heavier’ so that they 
have power to turn over the motor and start the buying a little. 

Futures, too, seem to have taken on confidence and I hear 
of quite a number of contracts being negotiated last week, chiefly 
in peas and tomatoes. 

Spot corn is still selling very cheaply for standard quality, 
viz.: 80 to 85¢ per dozen f. o. b. cannery in Iowa and Wisconsin, 
but at those prices I learn that it is going out rapidly. 

Minnesota canners have formed an association, about ten be- 
ing in the organization. They are selling spot canned corn 
end future canned corn at equal prices, viz.: Fancy Crosby corn, 


24/2, f. o. b. cannery, $1.20; extra standard Crosby corn, 24/2, 
f. o. b. cannery, $1.10; standard Crosby corn, 24/2, f. o. b. 
cannery, $1.00. Spot corn for immediate shipment and future 
or 1922 pack are both offered at above prices. 


‘filled by the other members. 
. and graded by an inspector and the grading will be uniform. 
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The co-operation between the canners in the Association 
covers, except in case of general shortage, one hundred per cent 
delivery, as where one member’s crop fails his order will be 
Their corn will all be inspected 


WRANGLER. 


KERR’S REVIEW OF THE BALTIMORE MARKET 


April 20, 1922. 

Future Tomatoes.—The market is weaker. Straight cars of 
ones may be bought at 50c and twos at 75-77%4c, and of threes 
at $1.12%-$1.15. These prices mark the minimum selling level. 
But if the “market” is fixed by the greater rather than the fewer 
number of sellers, the market may be said to be 524c for ones, 
80-82142c for twos and $3.50 for tens. Instead of quickening 
buyers interest in future tomatoes, the lower prices which have 
appeared seem to have had precisely the opposite effect. 

Buyers are reminded that the prices quoted for future toma- 
toes do not always take the Baltimore rate of freight, and buyers 
are admonished to take well into account the integrity of the 
seller and his ability to perform the things which he would 
promise. It still remains true that “you can’t make a silk 
purse out of a sow’s ear.” The buyer who places his order with 
a canner about whom he knows nothing and about whose goods 
he knows nothing and whose guarantees have no established 
worth or value, will have only himself to blame if the time should 
come when the unwisely chosen canner reveals weakness to make 
his contract and all its assurances a worthless thing. “Caveat 
emptor,” says the Latin proverb. Let the buyer beware. 

Spot Tomatoes.—Within perhaps another month buyers of 
No. 1 tomatoes will seek them in vain. Long, long before new 
tomatoes are ready, in mid-August, No. 1 tomatoes will have been 
unavailable. Buy ones at 75c (Baltimore), and buy quickly. 
Among country operators ones may be bought at 72%c. Twos 
are weak. Twos may be bought at $1.05-$1.0714-$1.10. The 
lower prices refer to straight cars. In mixed cars one must pay 
$1.10 for twos. Mixed cars are extremely hard to assemble 
and are not to be associated with the market’s lowest price. 
Threes, $1.50-$1.55. Tens $4.50-$4.75. 

Future Corn.—Demand inactive. Buyers of future corn are 
afforded the opportunity to obtain their requirements in a leis- 
urely and orderly way. Buyers may now be scrutinized and 
and qualities and grades may also be scrutinized. If buyers 
will send a memorandum of their requirements to me in which 
memorandum they will mention quantities, together with qual- 
ities and grades, I shall see to it that the most trustworthy corn- 
operators in Maryland have the opportunity to quote prices. 

Spot Corn.—Dull. Double Cut Evergreen Corn may be 
bought at 85c. Standard Shoe Peg may be bought at 90c and 
Fancy Shoe Peg at $1.15. Standard Maine Style may be bought 
at 95c, all f. o. b. county shipping points. 

Future Spinach. — Demand “reported” satisfactory, but I 
think it leaves much to be desired. Though it is insisted that 
prevailing prices for future spinach are so slow as to put in 
jeopardy the advantage of the canners quoting them, it is still 
true that many buyers remain stubbornly indifferent. It is 
also true that the more conservative school of Baltimore cannes 
(those old fashioned fellows who retain somewhat the archaic 
habit of “figgerin” costs) are quoting no prices at all. How- 
ever, future spinach may be bought at these prices: No 2s, 
$1.12%2-$1.15; No. 2%s, $1.55-1.5712; No. 3s, $1.65 and No. 10s, 
$4.75. 


The flood situation in the middle west seems to have a sin- 
ister significance. We are reminded that it was but a brief year 
ago that the fruit crop, radiant of he very happiest expecta- 
tion, felt the touch of a devasting blight. One may well ask 
whether the floods have come to menace the hopes of the coming 
season’s vegetable crop. However we may view it, the flood 
situation comes with stern warnings and admonitions particu- 
larly to those to whom piesent time and future time aye one, 
blissfully heedless all the while of those stern visitations which 
now and again come upon us, as to the meaning of which we 
are always greatly puzzled. “We may plant, and Appollos may 
water, but it is God who gives the increase.” 

If you will send your spot and future orders for canned 
foods to me, I shall complete them with most painstaking care. 
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“We excel Our Labels 
in‘Designs the Highest Standard 
of Artis tie Merit for Commyereial Value. 


Stecher Lithographic ©. 
Rochester, N-Y. 


RVIC 
alf a million dollars worth of well selected stock, 
constantly maintained, and an organization 
keyed upto the theory that plant efficiency is meas- 


ured by thenumber of orders shipped on the day 
of receipt, accounts for Caldwell service. 


If you need gears, sprockets, transmission machinery, 
Helicoid Conveyor or any of the Caldwell specialties prompt- 
ly wire Caldwell, or call up the nearest Link-Belt office. You 
will find Link-Belt Company offices in all principal cities. 


H. W. CALDWELL & SON CO. 


LINK-BELT COMPANY. OWNER ; 


CHICAGO, 17th Street and Western Avenue 
DALLAS TEXAS, 709 Main Street NEW YORK, Woolworth Bidg. 
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CALIFORNIA MARKET 


Millions of Damage Keported From Frosts—Apricots Hardest 
Hit—California Welcomes the Lower Cut-Out Weights 
for Spinach — Women’s Minimum Wage 
Reduced — Coast Notes. 


San Francisco, April 21, 1922. 


Frost Damage—Cold weather continues to be the rule in 
California and frost damage has been reported from a number 
of fruit growing districts. Horticultural commissioners and 
representatives of fruit growers’ organizations have made hasty 
surveys and declare that losses will run up into millions of 
dollars. Most of the damage seems to be in the Santa Clara 
Valley and in Alameda County, where apricots are a leading 
crop. Very little loss has been reported from the peach grow- 
ing sections of the State. While it is likely that these early 
reports are exaggerated, since some claim that ninety-five per 
cent of the apricot crop has been wiped out, it is evident that 
‘much damage has been done. This loss will be the more keen- 
ly felt by the canning industry since it is in the San Francisco 
Bay region that the bulk of the high quality apricots are grown 
and packed. 


Spinach—The lower cut-out weights for canned spinach, 
long desired by California packers, are now a reality, the De- 
partment of Agriculture, Washington, D. C., having recently 
announced a substantial reduction. This announcement was 


received shortly after packing commenced and the change is - 


greatly appreciated by the canning fraternity. The immediate 
result will be a pack of improved quality which will doubt- 
less be of great assistance in getting rid of the estimated 
output of 1,000,000 cases for California this year. 


Wages Reduced—The Industrial Welfare Commission of 
California has reduced the basic minimum wage for women and 
minors in certain industries from $16 to $15 a week, the new 
scale to become effective on June 11. The fruit, vegetable 
and fish canning industries are affected by the change, but in 
some other lines, where no request had been made for a revision, 
the old scale prevails. Organized labor, which was endeavoring 
to secure a higher instead of a lower wage scale has been 
thrown into a state of frenzy because of the! decision and 
assertions are being made that steps will be made to block 
the enforcement of the ruling and to bring about the abolish- 
ment of the Welfare Industrial Commission. This body was 
lauded when it- advanced the minimum wage scale $4 a week, 
because of higher costs of living, and is now condemned because 
it has revised the scale downward to conform to new conditions. 
Most of the packing of asparagus, spinach and peas will be ove« 
before the revised scale becomes effective. 


Coast Notes—The Canners’ League of California has av- 
pointed Frank A. Dixon, for years superintendent for Hunt 
Bros., director of its bureau of horticultural research. Mr. 
Dixon is a well known fruit grower who has long been in- 
terested in the development of new varieties and will devote his 
attention to this important branch of work. It is a well-known 
fact that some of the varieties of peaches that were of such 
fine quality a few years ago are now almost worthless, making 
it necessary to develop new ones, and Mr. Dixon will have full 
charge of work of this kind. 


The California Growers’ Association, Inc., of Los Angeles, 
which operates five canneries and which makes a pack of about 
a million cases a year, has put out two tentative lists covei- 
ing apricots, peaches and Partlett pears. The first one was 
withdrawn after a few days and was replaced by one with 
slightly higher prices. It has since withdrawn quotations on 
apricots and yellow cling peaches. These prices are higher 
than the opening prices on most lines last year but are lower 
than the prices at which most of the 1921 was eventually 
sold. They are as follows for No. 2% standards: Apricots, 
$2.00; Yellow Cling Peaches, $2.00; Yellow Free Peaches, $1.85, 
and Bartlett Pears, $2.85. Opening prices have not been named 
by other canners and none are expected until the danger of 
damage by frost is at an end. Packers of Hawaiian pineapple 
are showing an unwillingness to commit themselves on the 
price question and it may be several weeks before quotations are 
made on the forthcoming summer’s pack. 
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The first shipment of the 1922 pack of Japanese crabmeat 
has been received at San Francisco and was taken up by the 
local trade immediately upon its arrival, stocks having bren 
at low ebb for some time. The initial shipment was of unusual- 
ly fine quality. 

The California State Fish and Game Commission has com- 
menced the prosecution of seven fish canning concerns in the 
Los Angeles district on the charge cf having used for reduc- 
tion purposes more than twenty-five per cent of the fish re- 
ceived at their plants. 


The annual membership meeting of the California Olive 
Association will be held in the rooms of the Commercial Club, 
San Francisco shortly after the middle of the month. ‘The 
year’s work of the association will be reviewed, officers elected 
and the future policy of the organization outlined. Of special 
interest will be the report of the sales campaign on ripe olives 
in the Middle West, where an intensive drive has been under 
way. 

The plant of the California Packing Corporation at Rio Rista 
is now operating on asparagus, but it is not expected that it will 
be working to capacity until later in the month, the continued 
cold weather having held back the growth of grass. This plant 
has a capacity of about 3,000 cases a day. 


Harry Baldwin, a plantation owner on the Island of Maui, 
T. H., and congressional representative of the territory, was a 
recent visitor in San Francisco en route to Washington to 4il 
the unexpired term of the late Prince Kuhio. 


George F. Myers, a salmon packer of Portland, Ore., and 
C. E. Landigham, a fish packer of Los Angeles, were recent 
trade visitors at San Francisco. 


The Alameda Canning Company has taken over the B. B. 
Canning: Company at Oakland, Cal. 


The California Asparagus Company has been incorporated 
at Los Angeles, Cal., with a capital stock of $1,000,000. The 
directors are H. M. Haldeman, J. A. Jevne, L. W. Moultrie, 
George W. Peltier and J. W. Goodwin. 


Oscar Hoffman, of Hoffman & Greenlee, San Francisco 
brokers, has returned from an extended tour of Europe 


J. H. Newbauer, of the San Francisco Wholesale Grocery 
Company, bearing his name, has been elected president of the 
Board of Trade of this city. 

The Falls City Canning Company of Falls City, Ore., has 
decreased its capital stock to $25,000. 


“BERKELEY.” 


TRADE MARKS DEPARTMENT 
Conducted by National Trade-Mark Company, Washington, D. C. 


he following are trade-mark applications pertinent to our field in the 
United States Patent Office which have been passed for publication and are 
in line for early registration unless opposition is filed promptly. For further 
information address National Trade-Mark Company, Barrister Building, Wash- 
ington, D, C., or Bush Building, 130 West 42nd Street, New York, N. Y., 
trade-mark specialists. 


As an additional service feature to its readers The Canning Trade gladly 
offers to them an advance search free of charge on any mark they may con- 
template adopting or registering. 


Superior Quality Pharos Alaska Salmon, across a picture 
of a lighthouse—No. 153,533. Frederic Blank & Co., New York, 
N. Y. For salmon in cans or in the brine. 

Kenilworth—No. 153,481. Steele Packing Company, San 
a Calif. For canned fish, canned fruits and canned vege- 
tables. 

Glencrest—No,. 152,057. Allison-Bedford Co., Chicago, IIl.. 
for fruit preserves, jams, jellies, marmalades, fruit butters, 
Thousand Island dressing, mayonnaise dressing, cheese dress- 
ing, salad dressing, chili sauce, tartar sauce, prepared spaghetti, 
apple sauce, marshmallow creme, crushed fruits, canned fruits, 
canned vegetables, sweet pickles, sour pickles, flavoring extracts 
and flavors for food purposes, jambalaya--namely, a food com- 
prised of rice, beans and tomato sauce and mincemeat. 

Chevy Chase — No. 150,592. Chevy Chase Food Products 
Co., Washington, D. C., for food relishes—namely, mayonnaise 
and Russian dressing. 

Quaker — No. 146,349. Worden Grocer Company, Grand 
Rapids, Mich. For pepper, allspice, mixed pickling spice, cin- 
namon, tumeric, white pepper, ginger, savory, cloves, mustard, 
cayenne pepper, thyme, ground sage, chili powder, Spanish pa- 
prika, ground nutmeg, marjoram, curry powder, lemon and 
vanilla extract. 

Camp Fire—No. 142,185. Virden Packing Co., San Fran- 
cisco, Calif. For smoked meats, bacon, smoked sausages, canned 
and dried sliced beef, smoked frankfurters, lard and shortening 
and salad oil. 
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TLANTIC C ANS HIGHEST QUALITY 


LOWEST PRICE 
PLAIN LACQUERED LITHOGRAPHED 


Packers 


Syrup Refiners 

Milk Canners 

es. Our large production assures prompt 
Peanuts and Peanut Products 

and satisfactory service. 


Fresh Oysters 


Paints 


Jobbers’ Friction 
and Wax Top Trade 


ATLANTIC CAN COMPANY 


BALTIMORE MARYLAND 


Our co-operation increases YOUR sales. 


HIGH SPEED AUTOMATIC SANITARY 


CAN MACHINERY 
BLISS AUTOMATIC 
ROUND CAN WATER TESTER 


Last as regards operations but far from 
least in importance is testing. The automatic 
machine shown in the illustration insures a 
safe and positive test. It receives cans from 
a chute, automatically clamps and charges 
them with air. The large number of pockets 
and the even and uniform motion of the 
carrier reduce agitation of water in tank to a 
minimum. During entire passage thru the 
water cans remain close to the surface and 
leakers are readily detected. 

Install these machines and protect your- 
self against defective cans leaving your factory. 
Full details for the asking. 

Specialist’s Cure for Can Making Ills 


Bliss No. 14 K Automatic Tester in the line. Bliss Automatic High-Speed Can Machinery. 


Use daily as directed 


E. W. BLISS CO. BROOKLYN, N.Y., U.S. A. 


SALES I CLEVELAND CHICAGO PITTSBURGH ST LOUIS BUFFALO CINCINNATI NEW HAVEN 
OFFICES 1 ping Ben Bldg. Union Bank Bidg. Peoples Gas Bidg. Keenan Bldg. | Boatmen’s Bank Bldg. Marine Bank Bldg. Union Trust Bldg. Second Nat'l Bank Bidg. 


American Factories: BROOKLYN, N.Y. HASTINGS, MICH. CLEVELAND,OHIO. SALEM, OHIO. 
REPRESENTED ON THE PACIFIC COAST BY 
BERGER & CARTER CO. —San Francisco, Cal., Los Angeles, Cal., Portland, Ore. 
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SEED PEAS FOR THE CANNER 
By D. N. SHOEMAKER, 
Horticulturist, Office of Horticultural and Pomological Investi- 
gations, U. S. Dept. of Agriculture. 


Peas, which are of European origin, came to America with 
the first immigrants and are now grown practically every- 
where in the United States as a home-garden crop; they also 
enter into market gardening, trucking and canning. Their re- 
lative importance in the last industry is very much greater than 
in the others, since pea culture is difficult and green peas do not 
carry well for long distances. 

Dry peas are either smooth or wrinkled, and for cultural 
and culinary purposes these groups vary in much the same way 
as corresponding groups of Indian corn. The smooth-seeded 
type excels in hardiness and productiveness, but the wrinkled 
type is better in flavor and more desirable for table use. The 
wrinkled sorts are spoken of by canners as “sweet peas,” just as 
wrinkled corn is called “sweet corn.” Most present-day varieties 
of peas have white blossoms, as do all garden sorts used for 
shelling. Some field varieties have blossoms with various shades 
of purple. 

Peas vary greatly in character of vine, from dwarf through 
gemi-dwarf to tall. The shortest varieties are but little over a 
foot high, the mediums being from 2 to 3 feet, and the tall va- 
rieties reaching 8 feet under good culture. They differ also in 
the color of the split seed, some being green and others yellow. 
Field peas have been thought by some botanists to belong to a 
different species from garden peas and were called “Pisum 
arvense,” the garden pea being “Pisum sativum.” This dis- 
tinction is now generally abandoned, and the latter name applies 
- to all peas, whether used for field or garden purposes. 

Field Peas—A “field pea,” as the term is here used, is a pea 
grown for use as human or animal food in its dry state or grown 
either alone or with some other crop for forage or green manure. 
All the peas in the old botanical group of varieties called “field 
peas” had colored flowers. There has heen a decided tendency 
in this country to abandon the culture of colored-flowered sorts, 
so that at present but few are grown in the United States or 
Canada. The name “Canada field pea” is variously used in 
different regions, sometimes to indicate a specifie variety, but 
often to include all field sorts. 

Dry peas are sold extensively in Europe as human food. 
They are most often prepared as pea soup. This use is appar- 
ently slowly on the increase here and might very profitably be 
greatly extended. For marketing as dry peas in this way green- 
colored sorts are preferred. Often also peas are marketed as 
split peas. In this case the seed is split, and the skins and germs 
are removed. Some green peas are used for this purpose, but 
most split peas are yellow, there being a belief that the yellow 
peas are better flavored than the green ones. Purple-flowered 
peas are grown for green manuring and forage, or if thrashed 
are fed only to stock, as they always become dark on cooking 
und have a rather disagreabie fiavor. All purple-flowered peas 
have more or less brown color or mottling on the ripe seed. 

A variety to suit the requirements of a field pea must 
be hardy, productive and not too short in vine. Therefore, none 
of the dwarf or wrinkled sorts are grown as a farm crop for 
dry seed. 

Canning Peas—Peas have been used for canning for as long 
a time as any vegetable, and the beginning of the industry in 
this country probably was at Baltimore, Md., in the decade be- 
fore the Civil War. At first, peas were bought in the pods in 
the city markets, shelled by hand and placed in cans. About 30 
years later a French machine was invented for podding, or shell- 
ing, the peas. This very greatly increased the capacity of the 
factories, but peas were still bought in the pods. During the de- 
cade beginning with 1890 this podding machine was adapted 
and improved for handling the peas, vines and all, as cut in the 
field, thus eliminating a great amount of hand labor in pick- 
ing the pods. This machine is now called a “viner” and is prob- 
ably the most important single invention among the many used 
in the pea-packing industry. At Baltimore some factories still 
find it profitable to depend on the markets for their supply of 
peas, purchasing them in the pod and using French podding ma- 
chine. They thus serve as stabilizers for the market-garden in- 
dustry and assure the growers of peas a sale for their product. 

Requirements of a Canning Pea—To be a good canning pea 
a variety must, first of all, be productive. This will include its 
being hardy if it is to be grown in the southern portion of the 
pea-canning region and will exclude very dwarf types. Second, 
all plants must ripen uniformly. Third, all pods on individual 
plants must be in usable condition at one time; that is, none must 
be too ripe or too immature. This can be influenced somewhat 
by the rate of seeding. This requirement tends to exclude va- 
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rieties with too great a length of vine. Fourth, the seeds 
should remain green after processing. The requirement relates 
to appearance only, since it is not claimed that the green-seeded 
peas are of higher quality; in fact, the reverse claim is often 
made. This eliminates the yellow-seeded peas. Fitth, within 
the list of varieties possessing the four characters enumerated, 
high quality gives preference. Before the advent ot the viner 
the second and third requirements were not so important as now, 
since the pods were hand picked. The viner therefore has had 
a decided influence on the list of varieties of peas used for can- 
ning. 

Figures obtained by the Food Administration on canners’ 
operations for the year 1917 indicate that the following varieties 
were used in the percentages shown: 

Smooth peas: 


Wrinkled peas: 

Horsford Market Garden........ 18 
Veritection (Davis) ..... 1 


The Alaska holds its predominant position in this list for 
several reasons. It is hardier and a more reliable cropper than 
the wrinkled varieties, so that in the southern part of the can- 
ning region it is the only variety used. This southern portion 
includes Maryland, Delaware, New Jersey and the southern parts 
of Ohio, Indiana and Illinois. Even in the more favorabie cli- 
mate of Wisconsin, Michigan, and New York a large acreage of 
Alaska peas is planted, since here this variety is matured and 
packed before the earliest of the wrinkled sorts is ready for use. 
The season for packing peas is thus lengthened, which is of great 
importance from the packers’ standpoint. The Alaska is deep 
green and retains its color after possessing, with no light-colored 
peas. Hence, it is quite likely to retain its position as the can- 
ners’ leading variety unless it is superseded by some other more 
desirable smooth green-seeded pea. 

The wrinkled varieties are by no means so well fixed in their 
relative positions as is the Alaska. There is probably a ten- 
dency toward a relative increase of wrinkled peas as a group in 
competition with the Alaska variety. This is apt to occur as the 
consuming public become better educated as to quality in canned 

eas. The varieties listed in the Horsford group are very close- 

y related and may trace to the same original stock. 

Before the advent of the viner many other varieties were 
grown, such as the Telephone, White Marrowfat and Kentish In- 
victa. The Bentish Invicta has been replaced by the Alaska, and 
the other two varieties mentioned were too long in vine and 
ripened through too long a season and so have dropped out. 

The question is sometimes raised why some of the green- 
seeded, white-flowered varieties of field peas would not make 
good canning sorts. The varieties most frequently suggested 
for this purpose are the Prussian Blue and Blue Bell, these two 
being almost identical. The answer is easily given. They do not 
have any of the advantages of the Alaska for present-day 
processes. They would be too late for the southern tier of 
States, Southern Illinois to Delaware, and would shorten the 
season for a successional crop on the same ground. They do 
not mature their crop all together, so that they would have all 
stages from blossoms to dry peas on the plants at the same 
time. This would give an unsatisfactory crop of peas, since 
they would be hard to grade. Moreover, for the States from 
Wisconsin to New York they would not extend the canning sea- 
son, but would mature with the more valuable wrinkled va- . 
rieties. Thus they lack some of the main characteristics which 
make the Alaska a desirable canning sort. It is difficult to see 
any reason for attempting to grow these varieties for canning 
anywhere. 

_ Seed-Pea Growing—The production of seed peas for the can- 
ning and market-garden trade is probably the largest seed- 
growing enterprise in the United States. It has a very high 
crop risk and has been very migratory. 

It began in Canada and New York later became the center 
of the industry, which steadily moved westward through Mich- 
igan into Wisconsin. That State for a long time was the main 
region for seed peas and is still an important producer. From 
Wisconsin, the industry has continued to move westward, and 
nearly every region where peas might be grown, irrigated oF 
not, either is now producing seed peas or their cultivation has 
been abandoned after trial. California is one of the most re 
cent regions to be used for growing seed peas. They are grown 
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there as a winter crop. The larger seed-growing companies 
are searching continually for new regions. The most certain 
prediction for the next 20 years of the pea-seed industry would 
be that a number of regions at present unthought of for the 
purpose will be growing seed peas. Though not a sure crop 
in any region, it is more certain under irrigation than else- 
where. The considerations which have caused all this movement 
involved the disease, insect and economic relations of the crop. 

The seed-growing industry has always been contined to 
northern latitudes or high altitudes. The main western regions 
now being used are the Bitter Root Valley and the Gallatin 
Valley in Montana, the Upper Snake River Valley of Idaho, the 
Palouse region of Eastern Washington and Western Idaho, and 
the regions about Sacramento and Half Moon Bay in Cali- 
fornia. Seed peas have been grown for a number of years on 
the islands of that sound, but because of the moist climate and 
consequent difficulty of curing the crop in occasional years the 
industry has not increased there. This is also an important 
field-pea region, and there is consequently danger of unde- 
sirable mixture. 

In Wisconsin, the peninsula between Lake Michigan and 
Green Bay has been a very important producing center. 

Peas for seed are sown with a grain drill, whether for dry 
land or irrigation farming, except certain of the more dwarf 
garden varieties, which are sown in rows for cultivation. Irri- 
gation when the peas are drilled is by furrows, as for wheat, 
these furrows being planned to take advantage of the slope. 

Peas are often grown by seedsmen for two or three years 
or even longer on the same fields with increasingly good re- 
sults, but there is serious danger in this case of disastrous 
Ciseases. 

While there is not at hand much exact evidence, it seems 
doubtful whether the irrigation of a seed crop has any effect 
on the canners’ crop of peas grown therefrom. 

In estimating the size of his plantings, a seedsman is in 
the habit of counting on a fivefold return only. This small re- 
turn is often exceeded, but it is too high for the crop from 
whole regions in occasional years of low return. The seeds- 
man sows about 3 bushels of peas per acre, giving him a return 
of 15 bushels, of which 3 must be kept for stock seed, leaving 
him 12 bushels to sell. The eastern grower for the canner plants 
4 or 5 bushel per acre, so that the average seedsman’s acre of peas 
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will supply not more than 3 acres for the cannery. 

A similar computation based on averaged conditions for the 
two other important canning crops, sweet corn and tomatoes, 
would be as tollows: An acre ot seed sweet corn yielding 40 
bushels would provide seed for 160 acres of canning crops, and 
similarly an acre of tomatoes yielding 100 pounds ot seed would 
produce sufficient seed to plant 1,600 acres in canning crops, 
‘rhe above ratio of increase clearly indicates the relation of the 
seed crop to the canning crop which must be maintained in or- 
der that the important tood output of canned peas may be pro- 
duced. 

Mixtures and Rogues—To make an acceptable stock for the 
grower, peas must be uniform, and the more nearly all the plants 
of any lot approach the type of the variety the better and the 
more salable the strain will be. Seedsmen must guard this uni- 
formity from various dangers, some of which are as follows: (1) 
Warehouse mixture. There should be little excuse for this, yet it 
takes great vigilance to prevent varieties from being mixed in 
thrashing and warehouse machinery when many varieties are 
being handled. (2) Volunteer plants. If field peas have been 
grown on a piece of land, seed will often lie in the. soil over 
winter and will appear as a volunteer crop in a following crop 
of seed peas. This may occur even if one or more crops of small 
grain have intervened between the crop of field peas and the 
seed peas, as the volunteer peas will grow, ripen, and increase 
with the grain. The wrinkled varieties of peas will rarely live 
over winter in this way. Because of the danger of volunteers 
from the hardy sorts, careful seedsmen hesitate to plant seed 
peas for cannery purposes in regions where large acreages of 
field peas are grown. (3) The most difficult mixtures to control 
are those spoken of as rogues. Often rogues are degenerate 
in character and have at least the appearance of being a return 
toward an unimproved type of pea. Not all varieties are equally 
liable to produce rogues, and some varieties rarely show them. 

To the seedsman the term “rogue” often refers to any un- 
desirable type found growing in his fields, and the process of 
removing these plants is called “roguing.” These terms are ap- 
plied to other seed crops as well as peas. Usually seedsmen 
distinguish between mixtures of recognizable varieties and 
rogues. “Rogue” has been used in technical publications in Eng- 
land and in this country to indicate a particular degenerate 
type of pea, called by American seedsmen “rabbit-ear rogues.” 
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Rogues, then, may be degenerate peas of uncertain origin, re- 
versions to type, or crosses. Field crossing in veas is very rare 
under normal conditions, though instances have been reported 
where such crossing has seemed to be considerable. The danger 
from natural crossing is usually disregarded by seedsmen. 
Roguing, or the removal of aberrant plants from a stock, must 
be done when the particular variation being sought for can be 
most plainly seen. This basis of rejection may depend on the 
vigor of the plant; its habit, whether branching or not; the shape, 
size, or color of the leaf; the color of the blossom; and the size, 
shape, or curvature of the pod or whether the pods are produced 
singly or in pairs on the blossom stems. Rabbit-ear rogues are 
found in some of the most highly developed wrinkled peas and 
have much smaller, narrower stipules and leaves than the varie- 
ties in which they occur. These have been studied in England 
and America, and it has been found that a plant which has 
once become such a rogue apparently never reproduces the 
type of the parent variety. 

The time when roguing can best be done will vary. Some 
rogues can be seen best when the plants are small; others only 
when the crop is ripening or at some stage between these two 
conditions. Some rogues will be readily seen, and others will 
require long experience to find. The most difficult of all rogues 
to remove is probably the one which only differs in pod charac- 
ters. Some crops must be rogued at two different times. 

As might be supposed, not every laborer can make a satis- 
factory member of a roguing gang, since close observation 
and an ability to see very slight differences in plant characters 
are required. Where possible, men who have worked at roguing 
for more than one season are engaged. Recently, such experi- 
enced men have been very difficult to obtain. ’ 

A roguing gang usually consists of 12 to 15 men, under a 
foreman. (See fig. 1.) A 15-man crew is arranged for work 
as follows: Twelve of the men are placed in line, so that when 
their arms are extended the finger tips of adjoining men will 
touch. They proceed straight across the field with stakes as 
guides, keeping the proper distance apart. Two of the most 
experienced men are placed in a second line, one to follow each 
six men in the front line and to get any rogues which they miss. 
Lastly, the foreman ranges back of the whole gang, advising and 
explaining what is to be pulled, and removing any rogues he can 
find. Sometimes the gangs can only work with the sun at their 
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backs, so as to get the best lighting. When pulled, these rogues 

“are carried out of the field, and are preferably fed to stock, so 
as to prevent anv chance of their being returned. In work 
requiring the most care, a gang of 15 men can only be counted 
on to cover 15 acres a day. 

There is also another resource left to the seedsman for 
purifying his seed stocks. This is his warehouse machinery. 
Sieves in a fanning mill may be used to separate peas too large 
or too small for the variety, and any variation which shows in 
discernible seed characters may be picked out on the picking 
table. 

What to Rogue—The most careful seedsman will put his 
main emphasis on his stock seed, keeping that as pure as his 
best vigilance can make it. Then, if there are no volunteers to 
be pulled out, it is not necessary to go over fields the seeds of 
which he expects to sell. Indeed, if he attempts to rogue his 
whole commercial planting there will be at least a tendency 
toward lax roguing on his stecks, and if his commercial plant- 
ings really require roguing it shows lack of care in handling 
his stock seed. It is certainly best for the canner that the seeds- 
man confine his attention to his stocks, since he can thus deliver 
the best and most even seed. There is a widespread demand by 
the canner that he be sold seed from rogued fields. This is based 
on a misconception, for which in all probability both canner and 
seedsman are to blame. Also the seedsman will very rarely sell 
any of his stock seed, and it is best for the canner that he should 
not. If his stock seed has had sufficient care it can only be sold 
at an advanced price. Keeping in mind the very high ratio of 
seedsmen’s plantings to canners’ plantings, 33 per cent, it is 
easy to see that the seedsman will have use for all the stock 
seed he can properly rogue. 

Individual Plant Selection—In occasional years of near crop 
failure the seedsman may be glad if he is able to retain his 
stock seed. With very short crops roguing is not possible, and 
after one or two such years when a good year returns the rogu- 
ing will be very heavy. The best that can be done by roguing 
is to attain approximate purity, since some undesirable plants 
will always escape. It therefore becomes good business to go 
back to single plants as progenitors of new lines, since money 
may thus be saved on roguing expense. This is a long process, 
however, taking from six to eight years from the beginning of a 
single plant selection to the time when this new stock can be 
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substituted for the old. Small thrashing outfits are used for 
thrashing these small stocks of peas. 

Rogues of Alaska Peas—In the case of the Alaska pea there 
are various stages in divergence from type. All Alaska rogues, 
however, are larger, later, and often more productive plants than 
the true variety. Not sutticient evidence is on hand to state 
whether a plant which has only started on this downward path 
will produce some progeny which are true Alaska peas, but it 
does seem certain that the contirmed rogue will not produce the 
true variety. Some plants of true Alaska are apparently con- 
tinually producing these variant types, which end by being 
rogues. ‘Lherefore, in order to keep any strain of the Alaska 
variety true, caretul work on stock seed is required. These 
divergent plants must be detected as soon as possible and re- 
moved from the strain. This will require all the closeness of dis- 
cernment of which the seedsman is capable. 

These divergent plants can best be seen as the crop is ripen- 
ing, when the leaves of the true Alaska plants are turning yel- 
low. The rogues, being stronger and later, will stay green and 
will then show most plainly. In ordinary seasons there are 
about 10 days in which this work can be done in any one field. 

Farmers’ Stocks of Alaska Peas—'There is another and a 
very important point in connection with Alaska peas. The 
variety being smooth seeded (it is usually slightly pitted) and 
in many ways very much like field varieties, 1t makes a good 
tield pea. Farmers in Wisconsin and in parts of the West have 
kept their own seed, growing it without roguing; in fact, for a 
tield pea the more rogues a stock of Alaska has the better type 
it will be. These stocks may keep the name Alaska, but may 
have lost practically all tnesr true Alaska plants. ‘There are 
to be found stocks of this kind which are so different that it 
is a question needing further study whether they trace to Alaska 
or not It is very ditficult, if not impossible, to distinguish these 
spurious Alaska peas from the true variety by the characters of 
the ripe seed (tig. 4). They are, however, a recognized field pea, 
often under the name Alaska, in the regions where grown, and 
moreover, are distinct form other green-seeded field peas, being 
earlier than Prussian Blue, Blue Bell or Scotch Blue, which are 
the varieties most like them in the dry seed. Being grown as 
field peas and carelessly thrashed with custom machines, these 
stocks become mixed with other field types. If these mixtures 
happen to contain varieties with colored flowers, the peas from 
these will turn dark on processing when canned and will darken 
the liquor in the cans. A smali-seeded, colored-flowered field 
variety called Bangalia (see the illustration of its seeds on the 
cover) has been so mixed, and has caused heavy loss. 

The spurious stocks damage the canner and the grower for 
the cannery in various ways. 

Damage Done by Spurious Alaska Peas—(1) In regions 
where the Alaska is the only variety canned, the crop is off 
the ground in time for a succession crop, sometimes a canner’s 
crop of sweet corn or dwarf lima beans. Late peas if allowed 
to mature so as to harvest may defer the succession crop so 
long as to prevent its being planted. Even where the late peas 
may be off in time for planting the succession crop, the spurious 
seed very seriously discommodes the farmer, as the plants throw 
his pea-harvest season into the time when all his labor is needed 
for wheat harvest or corn cultivation. 

(2) Being very long, heavy in vine, and late, the spurious 
Alaska peas do not ripen simultaneously and will rarely give 
more than a very small crop of usable peas at any one time. 

(3) Lf mixed with purple-flowered varieties, some peas 
will darken on processing and the liquor will be dark, so that 
the canned peas will not be salable. 

(4) Most important of all is the loss of confidence and good 
will between the canner and his growers. This is a loss which 
may take years to repair and can not be estimated. 

The losses from these spurious Alaska peas to the trucker 
or market gardener are only slightly less than to the canner. 
While he picks by hand and will be able to get the best crop 
the vines will yield, yet he will lose the early market, for these 
peas will be from 10 days to two weeks later than the true 
Alaska variety. 

Precautions—As to the precautions which a purchaser may 
take to avoid the danger of getting this spurious Alaska seed, he 
can grow all or part of his own seed if he is in a region suited 
to growing seed peas. It is very doubtful whether it is at all 
practicable for the canner in the southern parts of Illinois, 
Indiana and Ohio and in Maryland, Delaware and New Jersey 
to grow his own seed. The seasons are too precarious and 
the danger from weevils too great. Some of the best Wiscon- 
sin canners grow a part of their own seed. They do not rogue, 
and they renew their stock every two or three years from a 
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seedsman. They get in this way a knowledge of what they are 


' planting by observing the stock seed the first year after its 


purchase from the seedsman. If it is not satisfactory they may 
can it rather than save it for seed. These men are not seeds- 
men and still depend on the seedsman for their stocks. Can- 
ners do not wish to become seedsmen. 

There have been seed-pea jobbers who have handled Alaska 
seed without controlling any stock seed of their own. This 
is at best a very risky business, since it is practically impossible 
to distinguish the Alaska variety by sample (see fig. 4). The 
price of seed peas is a comparatively heavy item of expense 
in growing a crop, in comparison with other canners’ vegetables, 
and it is natural that canners should wish the price to be as 
fow as possible for good service. But it is under present con- 
ditions to push the bargain for seeds so far that it becomes a 
very bad bargain for the canner. Some few seedsmen see in 
the canner a man who looks Only at the price he pays for his 
seed, disregarding quality. Some few canners see in the seeds- 
man or seed dealer a man intent only on making a sale, re- 
garding the seed only as merchandise, with no care as to qual- 
ity. There are possibly a few such canners and a few such 
seedsmen, but the number of each has been greatly overesti- 
mated, since both attitudes are very short sighted from a busi- 
ness standpoint. 

To a seedsman there are two all-important things: His 
stock seeds and the reputation based on those stocks. No vege- 
table crop is conceivable in the growing of which the purchaser 
must depend more completely on the good faith and reliability 
of his seedsman than peas. Therefore. in no seed enterprise 
is a reputation for uniformly good seed and honest dealings 
a greater asset to a seedsman. No seedsman can afford to buy 
Alaska peas on sample. Their identification is too uncertain, 
and he has too much at stake in his reputation. It is safest for 
the seed-growing seedsman not to purchase seed of the Alaska 
variety the stock of which he does not control. 

The canner buys in sufficiently large quantities to buy di- 

rect from the seed-growing seedsman. He should realize more 
than he does the risk he takes in buying seed as Alaska peas 
whose history he can not completely trace; also that Alaska seed 
in the dry state can not be certainly identified. He will be in a 
much safer position if he buys only from seed growers who 
control their own stocks. 
_ Unless there is some very decided advantage to the farmer 
in growing the spurious Alaska peas as a field-pea crop, their 
culture should be strongly discouraged, their place being taken 
by some other green-seeded field pea. As already pointed out, 
all field peas are objectionable to the seedsman in his seed-grow- 
ing region, because of the danger of their volunteer growth in 
succeeding crops. These spurious Alaska peas would be espe- 
cially bad in this way, and there will always be the danger that 
they may be substituted carelessly or by design for true Alaska 
stock. Any locality hoping to build up a reputation as a seed- 
pea region would be very greatly handicapped by growing this 
so-called Alaska as a field pea. 

Description of Alaska Peas and Spurious Forms—The true 
Alaska variety is described as follows: 

Stem 2 to 2% feet high, never branching; leaves medium 
size, light yellowish green in color; flowers white, usually soli- 
tary, beginning to appear at the sixth to eighth joint of the 
stem; pods straight, end blunt, well filled with seeds, three to 
six to a plant; season very early, each plant ripening all its 
pods very nearly at the same time. Dry seed, green, may be all 
smooth, but usually shows many pitted seeds, these characters 
rg a much influenced by climatic conditions. (See 

As 

The following is a description of spurious Alaska peas: 

They vary from the true Alaska variety in that the stocks 
are usually mixtures, with no well-marked type. All plants are 
later and larger growing. They do not begin to put on blos- 
soms until the tenth or twelfth joint and continue growth and 
flowering for an, indefinite period if weather permits. All 
gradations from blossoms to fully ripe pods are to be found 
on the same plant. The leaves are larger and of a darker green 
color than those of the true Alaska variety. The stems are 
often branching and sometimes attain a height of 6 feet. Pods 
vary, but are usually straight. Blossoms white, or may be mixed. 
Seed not distinguishable from those of the Alaska variety, except 
those from the colored-flowered plants, which, when present, 
are often smaller than Alaska seed, angular, and very light 
greenish brown in color. In season they are from one to two 
weeks later than the Alaska variety. 
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The United States Printing 
and Lithograph Company 
Color Printing Headquarters 


55 Beech Street. Cincinnati 
439 Cross Street, Baltimore — 
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BETTER SEALING 


For 
BETTER BOXES 


“Seal” Brand silicate of 
soda will seal any grade of 
corrugated or fibre shipping 
case so that it will stay sealed. 


Let Us Send You A Sample. 


Philadelphia Quartz Company 
“Silicate of Soda in all of its Various Forms’’. 


121 South Third st., Philadelphia, Pa. 


CIDER-- 
Also PICKLES-- 


BARRELS SoftDrinks, etc. 


Pekin Cooperage Co. 

25 Broadway, New York. 

Ambridge, Pa. 
Mobile, Ala. 


Peoria, Ill. 
Port Arthur, Tex. 
New Orleans, La. 


CHICKASAW COOPERAGE CO. 
Memphis, Tenn. 
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TOMATO PACKING COSTS FOR 1922 
(Contributed) 


Eastern tomato packers should study the formal opening 
price of California tomatoes as named April 3d by the California 
Packing Corporation. 


This is one of the real business organizations of the United 
States. It has a complete cost accounting system, it does busi- 
ness in a business way. There can be no doubt that the prices 
as made represent as accurately as is humanly possible the low- 
est price at which tomatoes costing $12 per tor (this year’s 
California price) can be packed and sold on a business basis. 

These prices are as follows: Solid pack, No. 10s, No. 2%s, 
No. 2s and No. 1s, respectively: Sclid pack, $4.65; $1. 45; $1.10, 
and 95c. With Puree, $3.25; $1.10; 90c and 15e (made from 
cores and skins). Puree, $4.00 (made from whole tomatoes. 

ll prices f. 0. b. California cannery, offerings subject to con- 
firmation and approval of assortment. 

The noticeable features of the above list are the wide spread 
in price between tomatoes packed with and without core and 
skin puree, and the fact that the prices are so considerably higher 
than are being made in the East. 

The quotation on No. 2s without puree is 30 cents per doz. 
higher, and that with puree 10 cents per dozen higher than is 
now being obtained by Eastern packers for No. 2s without puree. 

Eastern buyers have rarely made a differential of more 
than 5 cents per doz. between tomatoes packed with or without 
puree, while the differential in this list is 20 cents on No. 2s 
and 85 cents on 244s. 


In the same proportion the difference on No. 3s would be at 
least 45 to 50 cents per dozen, which shows plainly why East- 
ern packers who made a practice of using core and skin puree 
could easily take the market from those who did not do so, and 
make money while the straight tomato packer was losing out. 

This marked spread in prices seems unreasonably large, but 
it must be borne in mind that the packer who can make use of 
the waste in this manner can also work up all except the more 
perfect tomatoes to great advantage, and gains in several ways 
other than the actual saving in the cost of the raw stock. 
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To go over all the many advantages would occupy consid- 


erable space and make this article rather technical, but it can be 


taken as certain that the California Packing Corporation have 
taken all these varied items into consideration, and that their 
quotations represent very accurately the actual difference in the 
cost of the goods quoted, or the price at which they can be sold to 
advantage to the packer. 

And since bitter experience has shown the practical impos- 
sibility of controlling the abuses which so easily enter into the 
use of skin and core puree, and since the packers of the East 
have come to so fully recognize the danger which those abuses 
threaten to the tomato packing industry that they have by their 
own efforts secured the passage of a law making the use of pulp, 
added juice or water, illegal in the packing of tomatoes in the 
three States of Maryland, New Jersey and Delaware. 

The other great outstanding feature of the situation is the 
remarkable difference between the Corporation’s prices and the 
figures at which Tri-State packers are sellers of futures. Cer- 
tainly the Corporation know just what they can afford to do, 
they have a certain supply of raw stock at a certain price. They 
pay no more for cans, cases or labels, labor costs ‘hm little 
more if any. Then why the difference? 

THE SOAKED PEA PACKER SOAKED 
STATE OF WISCONSIN 
DEPARTMENT OF MARKETS 
General Order Madison, Wisconsin, 

No. 14. March 30, 1922. 

Under authority. of Section 1495-10, Wisconsin Statutes, it 
is hereby ordered that—effective June 1, 1922—every can con- 
taining peas, which were dried and later soaked before pack- 
ing shall bear a label which shall have printed on opposite 
faces thereof—in bold-faced type at least one-half (%) inch 
high—the words: 

“DRIED PEAS SOAKED BEFORE CANNING.” 

EDWARD NORDMAN, Com. of Markets. 


STEVENSON & CO., AUTOMATIC 
CAN TESTER 


STEVENSON & CO., Inc. 601 s. CAROLINE ST. 


FOR 

SANITARY 
OR 

SOLDERED 


CANS 


BALTIMORE 
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The Seed You Should Plant 


LEONARD SEED COMPANY 
226-228-230 W. Kinzie St., 
CHICAGO 


H. D. DREYER & CO., Inc. 
MANUFACTURERS 


BOXES and BOX SHOOKS 


FOR THE CANNERS 
ALICEANNA and SPRING STREETS - - BALTIMORE, MD. 


SLAYSMAN & | 


Automatic Can Making Machinery 
BALTIMORE, MD. 


WE ARE EXTENSIVE GROWERS OF ALL SEEDS USED BY THE 
Canning and Pickling Trade 


With our Stock Seed Farms at Grass Lake, Mich., our growing stations 
scattered throughout America and our corps of expert field men, we are 


in a position second to none to produce Seeds ofthe highest quality at 
minimum cost, 


CANNERS’ SEEDS 


CORRESPONDENCE SOLICITED 


JEROME B. RICE SEED COMPANY, Cambridge, N. Y. 


SHIPPING STATIONS: DETROIT, MICH., AND CAMBRIDGE, N, Ys 
oo 


| 
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CANNERS USE NO BAD TOMATOES 
(From the California State Board of Health Weekly Bulletin for 
March 25, 1922.) 

The 1921 tomato pack was comparatively light. Many of the 
canneries did not pack tomatoes at all. The canneries that did 
run, however, put up the best quality pack that has ever been 
known in the State of California. The delivery and sorting of 
tomatoes have been systematized to such an extent that the re- 
sultant products are exceedingly free from mold, bacteria and 
spores. In other words, rotten tomatoes and unfit material have 
been very carefully eliminated. 

Inspectors of the State Board of Health have collected 
samples on an average of twice a week from practically all of 
the canneries, and our reports are based on the examination of 
these samples. Certain individual canneries show an average 
mold count less than ten for the entire season. A group of eleven 
canneries in the Santa Clara Valley show an average mold count 
on puree of 14 per cent; three other canneries in this same 
district had average mold counts of 39 per cent, 43 per cent and 
52 per cent, respectively, bringing the average for the entire 
district up to 21 per cent. 

The San Francisco district had an average mold count on 
puree of 19 per cent. Very few canneries operated in the Ala- 
meda County district, and one large cannery destroyed ninety- 
three cases of tomato sauce without court action. Their to- 
mato products otherwise were not questioned. 

In the Los Angeles district, four canneries showed an aver- 
age mold count on puree of 20 per cent. One small cannery in 
the Lost Angeles district showed an average mold count on to- 
mato sauce of 60 per cent; another small cannery in the same 
district showed an average mold count on tomato paste of 70 
per cent. The latter results were obtained from a large num- 
ber of samples of the New Central Canning Company tomato 
paste. This company was recently prosecuted under the pure 
food act, found guilty and fined $500, which is the maximum 
fine that can be imposed under the law. 

Several thousand cases of catsup and puree manufactured 
in Illinois, Ohio and New York, which were shipped to Cali- 
fornia, were found adulterated and were destroyed in this state. 

Taking the year’s tomato pack as a whole, it may be consid- 
ered as of most excellent quality, and this wonderful improve- 
ment during the past few years has been due to the co-opera- 
tion between the canners and the State Board of Health. A few 
years ago, conditions were so bad that twenty to thirty canneries 
were prosecuted each year for packing tomato products which 
contained a large amount of rotten material. These canners lost 
approximately one million cans of tomato products each year, 
which were dumped as not conforming to the pure food law. This 
year only one cannery in the entire state has put up tomato 
products sufficiently bad to warrant prosecution. The results 
are due primarily to the rejection by the canneries of deliveries 
of tomatoes containing any appreciable amount of bad stock. 
Three years ago the canneries of this state were organized in 
six different districts and in each district the canners agreed 
among themselves and with the State Board of Health not to 
accept rotten tomatoes. They also agreed that if one canner 
should reject a lot of tomatoes that no other canner would accept 
the lot. Nearly every canner carried out this agreement faith- 
fully, and the result was a great improvement in the quality 
of the tomato products packed. In addition to the rejection 
of bad tomatoes, the canners maintained a careful system of 
washing and sorting tomatoes as they entered the process. 

As a result of this careful supervision, a grade of tomato 
products has been produced which, a few years ago, many of the 
-canners thought was impossible to manufacture commercially. 


LABELING OF “SELECTED” PEAS 


The following letter, just received from the Bureau of Chem- 
istry in reference to the labeling of sweet wrinkled peas, is 
self-explanatory: 

“This refers to your letter of March 30th requesting the 
Bureau’s opinion on the use of a label worded “Selected Sweet 
Wrinkled Peas” when applied to the larger grades of peas such 
as those designated as Nos. 4s and 5s. 

As you are aware, the Bureau has made an announcement 
restraining the use of the term “Selected” when applied to 
canned peas. It is our understanding, however, that this term 
refers to the quality of the peas, and implies to the trade the 
highest quality grade of peas. We do not understand that the 
No. 4 and 5 peas are regarded as the highest quality grade. 
If this be true, the Bureau would consider the expression ‘Se- 
lected Sweet Wrinkled Peas’ as an improper designation for 
peas of the grades known as No. 4 and 5.” 
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AMENDMENTS TO WISCONSIN PEA LABELING 
REGULATIONS 
Supplementing our letter of March 31st regarding the above 
regulations, the Wisconsin pea labeling regulations have since 
been amended to provide that in case of sweet peas, “No. 5” 


‘shall include those which were graded for size before pre-cook- 


ing (blanching) and were small enough to pass through a screen 
of 18/32” mesh. 

Similarly, in the case of sweet peas which were graded for 
size before pre-cooking (blanching) but not all of which were 
small enough to pass through a screen of 13/32” mesh, they 
must be labeled “Size 6.” 

Under General Order No. 12 of the Wisconsin Department of 
Markets, these regulations also apply, after June ist, 1924, to 
peas shipped in from outside the state, as soon as they have 
passed into intra-state commerce. 

Labeling of Canned Soaked Peas—Under General Order No. 
14 of the same Department, effective June ist, 1922, Canned 
Soaked Peas must bear a label which shall have printed on op- 
posite faces thereof, in bold faced type at least %” high, the 
words “Dried Peas Soaked Before Canning.” 

NATIONAL CANNERS ASSO. 
USE OF THE TERM “MAINE STYLE” PROHIBITED ON 

CORN PACKED IN STATES OTHER THAN MAINE 

The following ruling in reference to the use of the term 
“Maine Style” on labels of canned corn packed in States other 
than Maine has just been issued by the Bureau of Chemistry: 

Notice to Packers of Canned Corn. 

The term “Maine Style” has been used for a number of 
years on the labels of canned corn packed in certain sections as 
a means of distinguishing the crushed grain of canned corn from 
the whole or cut grain type. The Bureau of Chemistry has re- 
cently received complaints that this expression when used on 
canned corn packed in States other than Maine is misleading 
to purchasers who interpret the expression “Maine Style Corn” 
as synonymous with “Maine Packed Corn.” On receipt of these 
complaints the Bureau made investigations in a number of the 
consuming sections which established that so-called Maine style 
corn is furnished by dealers in many localities when request is 
made for Maine corn, and that in such sections the expression is 
interpreted as having a geographical significance. 

The Federal Food and Drug Act defines an article of food 
as misbranded if it be labeled or branded so as to deceive or mis- 
lead the purchaser. Since the term “Maine Style” on corn 
packed in any states other than Maine is misleading, its use 
on such an article must be considered misbranding. The Bureau 
therefore announces that after the lapse of a reasonable period, 
which will be allowed for the disposal of present stocks of labels, 
canned corn packed outside of the State of Maine and labeled 
as “Maine Style” will be considered as misbranded to an extent 
warranting proceedings under the Food and Drugs Act. 

There will be no objection to the use of any truthful and de- 
seriptive statement intended to designate the character of the 
pack. NATIONAL CANNERS ASSOCIATION. 


LABELING FRESH LIMA BEANS 

Packers of fresh lima beans will be interested in the an- 
nouncement of the Bureau of Chemistry regarding the use of 
the phrase “Green Lima Beans” on canned fresh lima beans con- 
taining a mixture of green and white beans. 

In reply to an inquiry the Bureau of Chemistry made the , 
following statement: 

“Your letter of February 23, addressed to the National Can- 
ners Association, Washington, D. C., relative to the propriety 
of the phrase “Green Lima Beans” for canned fresh bush lima 
beans containing 75-90 per cent sreen and 10-25 per cent white 
beans, has been referred to this Bureau. 

“We are of the opinion that the designation “Green Lima 
Beans” for such a mixture is not a proper one, for the reason 
that “Green Lima Beans” not only indicates that fresh lima beans 
have heen used but also indicates the maturity which the vege- 
table has attained. It is the Bureau’s understanding further 
that many packers go to considerable trouble in removing by 
various means the white beans so as to obtain a uniform, or 
nearly uniform, green product. According to our information, 
the canned green product is regarded as a superior article and 
commands a correspondingly higher price than the mixed 
product. 

“For these reasons, we believe that a product containing an 
appreciable number of white beans should not be labeled as 
“Green Lima Beans.” 

Respectfully, 
(Signed) W. G. CAMPBELL, 
Acting Chief.” 


‘ 
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Viner FEEDER with Distributer 


On Every Viner is Economy 


No viner can do satisfactory work when its beaters 


are obliged to work on heavy mats or bunches of vines. 


Separation of the vines by the feeder is, therefore, 
essential to best results. 


Hamacheck Ideal Viner Feeders with distributer are 
the only feeders that thoroughly separate the vines. 
The savings effected, over the use of any other viner 
feeder, are so large that it is not unusual to hear pea 
packers say that Ideal Viner Feeders more than save 
their cost each season. 


Patented in U.S. 
Canadaand France 


OVER 1500 IN USE 


FRANK HAMACHECK. Kewaunee, Wisconsin 


Manufacturer of IDEAL VINERS, VINER FEEDERS and CHAIN ADJUSTERS 
ESTABLISHED 1880 


A Cameron Machine asks no indulgence; 
stands up to its job. 


83 Lockseam Body - Maker with 
Soldering Attachment. 
150 can-bodies per minute 


CAMERON CAN MACHINERY CoO. 
240 N. Ashland Ave. Chicago 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. 
what is offered here, but it is possible you will be a dozen times in the year. 
your opportunity your time is lost, together with money. 


You are unlikely to be interested every week, in 
If you fail to see and accept 
Rates upon application. 


For Sale—Machinery 


FOR SALE—In stock for immediate shipment: 
Boilers, Engines, Pumps, Tanks and Stacks; new and 
rebuilt. Address Louis A. Tarr, Inc., N. W. Cor. Sharp 
and Conway Sts., Baltimore, Md. 


FOR SALE—1 Sprague-Lowe Tomato Steamer in 
A-1 condition; 1 Galvanized Bucket Pea Convevor. lik» 
new. Low prices for either or both of these machines. 
Address S. C. Morris, 105 Liberty St., Brooklyn, N. Y. 


FOR SALE—One 600-Can Cooker, with 100-can 
cooler for No. 3 cans. Price reasonable. Address Box 
A-962, care The Canning Trade. 


FOR SALE—1 Colossus Pea Grader, 1 Plumer Pea Wash- 
er, 1 Ayars Rotary Pea Filler, 1 Invincible Pea Cleaner, 1 Clip- 
per Pea Cleaner, 1 Reeves Variable Speed for viner, 1 Reeves 
Variable Speed for Blancher, 1 Rotary Beet Grader, 1 Kraut 
Cutter, 1 Peerless Syruper, nearly new, Manchester Canning 
Co., Manchester, N. Y. 


Machinery— Wanted 


WANTED—\Three closed kettles, four open kettles 
and crates, steam crane. Give condition and price. 
Address Box A-958, care of The Canning Trade. 


For Sale—Factories 


FOR SALE—Well located cannery property at 
Jessup, Md., with 214 acres of ground, two dwelling 
houses for hands, double garage, wagon scale and usual 
out buildings. An ample acreage of Peas, Stringless 
Beans, Tomatoes, Okra, Lima Beans, Sweet Potatoes, 
Apples and Pears can be contracted for. Jessup is on 
the B. & O. R. R. sixteen miles from Baltimore, and 
has favorable freight rates to all points. Splendid 
roads give canner a large territory in both Anne Arun- 
del and Howard County to draw produce from. An 
atractive price will be named to those interested. The 
Chas. G. Summers Co., Russell and Worcester Streets. 
Baltimore, Md. 


FOR SALE OR LEASE—A well equiped Tomato 
Cannery in South Jersey, near Vineland, in a section 
where contract acreage and good quality can be se- 
cured. Pears, peaches, berries and sweet potatoes can 


also be secured and packed to advantage by the right, 


parties. Address Torsch Packing Co., 1501 Russell St., 
Baltimore, Md. 


WE OFFER, subject to prior sale, practically new 
40x60 Retorts, 40x60 Open Kettles, one lot of Crates, 
one Peeling Table and other Canning Factory Material; 


in first-class condition. A. K. Robins & Co., Baltimore, 
Md. 


FOR SALE—Canning factory, Federica, Del., on the Murder- 
kill River and new State highway Includes large factory build- 
ing and two large warehouses and all improved machinery in- 
stalled for the canning of tomatoes and pears. The plant is sit- 
uated in the best fruit belt of the State, and peas, corn, tomatoes, 
berries, apples and pears can be secured in large quantities for 
the operation of the plant. This is the old established business 
canning the Blue Hens’ Chicken Brand. Also several cars No| 3 
and No. 10 Continental Sanitary Cans in Cases. J. S. Rey- 
nolds & Co., Frederica, Del. 


FOR SALE—Large can shop being dismantled; if 
in need of any presses, dies, lock seamers or any kind 
of tin shop machinery address Fred Englen, care of 
ged Cudahy Packing Co., So. Side Station, Omaha, 
Nebr. 


FOR SALE—Two complete catsup manufacturing 
and bottling lines, capacity 3000 to 3600 dozen per day 
in each line. All in first class working condition. Will 
sell at very low cost, as buildings are sold and ma- 
chinery must be moved promptly. R. J. Ritter Com- 
pany, 1628 Arch St., Philadelphia, Pa. 


For Sale—Miscellaneous. 


FOR SALE—Hot Bed Glass. 
size. Write us for prices. 


Any quantity, and 
Baur Glass Co., Eaton, Ind. 


FOR SALE—At Sacrifice—Must be moved imme- 
diately: Steam Engine Electric generating sets of 40, 
35, 15, 10 and 4 kilowatt capacity; anyone who has 
steam can make electricity by these sets. Also has 
several electric motors available. Standard Electric 
Machinery Co., 7 E. Hill St., Baltimore, Md. 


FOR SALE—Angelus Can Closing Machines. Owing 
to our discontinuing the manufacture of cans, we have 
these machines for sale. In first class order with all im- 
provements. Address The Empson Packing Co., Longmont, 
Colo. 


EMPLOYMENT EXCHANGE 


HELP WANTED. 


WANTED—A man on the Eastern Shore of Maryland for 
1922 season, to make a good grade of whole tomato puree. 
Address Box B-956 care The Canning Trade. 


WANTED—A thoroughly competent reliable, well-recom- 
mended man tv make high-grade tomato paste. Prefer one hav- 
ing knowledge of the methoa of making tomato catsup and chili 
sauce. There is an opening in an old, reliable company for a 
good man. In reply state age, experience, reference and where 
last employed, also reason for leaving. State salary expected, Ad- 


dress Box B-955 care The Canning Trade. 


WANTED—We are told there will be a number of tomate 
canners not operating in 1923 for lack of working Capital. To 
a competent, active working canner, of ability, as a factory super- 
intended and managed, we can offer a well equipped house in 
South Jersey in a section where good quality tomatoes can be 
secured on contract, with working capital supplied by us. Write 
full information as to experience and references. Address Torsch 
Packing Co., 1501 Russell St., Baltimore, Md. 
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WANTED—An experienced Chili Sauce Cook. Give full 
experience when replying and advise where last employed, with 
reference. Address Box B-960, care The Canning Trade.- 


WANTED—A competent canning factory man who under- 
stands thoroughly the manufacture and cooking of fancy and 
standard tomato catsup and chili sauce. When replying, state 
age, where last employed, and give reference and salary ex- 
pected. Address Box B-957 care of The Canning Trade. 


SITUATIONS WANTED 


WANTED—Position as superintendent or factory manager 
with can manufacturer. Ten years as factory superintendent of 
firms manufacturing 750,000 cans daily. Up-to-date on factory 
conditions, and solder saving machine of own invention. A-1 
reference. Box B-944 care The Canning Trade. 


WANTED—Position as Superintendent. 20 years’ ex- 
perience canning fruits and vegetables, Experienced in the 
manufacture of all grades of preserves, jams, jellies, tomato 
catsup, chile-sauce, mustard, vinegar, apple and grape prod- 
ucts. Experienced in standardization of operations and pro- 
duction costs, Middle aged. Open for position at once. Ad- 
Gress Box B-945 care The Canning Trade. 


WANTED—Am open for a position with any responsible 
packer of baker beans, catsup, chili sauce and tomato products. 
I thoroughly understand the manufacture of these particular 
products, having held an executive positon tor the past five 
years with one of the largest packers in the U. S. Address 
Box B-952. care of The Canning Trade. 


WANTED—Manufactur ng Food Chemist. 31, married, 9 
years’ experience canning, baking, confectionery, preserves, de- 
sires Permanent Responcible Position. New improved formulas 
for food products in tin and glass. Equip and manage labora- 
tory or plant. Work in present connection successfully com- 
pleted. Philadelphia d’strict preferred. Address Box B-961, 
care of The Canning Trade. 


WANTED—Practical salesman, with managerial and ex- 
ecutive ability, desires position with up-to-date canning con- 
cern, Have had years experience supervising brokers and 
salesmen, covering the whole ale and retail grocery trade. 
Best of reference. .Address Box B-959, care of The Canning 
Trade. 


CANNING MACHINERY 


ITS- VEGETABLES: FISH -Etc. 
A.R.ROBINS © CO. BALTIMORE,MD. 


FOR CATALOGUE 


CORN 


PATENTED 


THE CANNING TRADE. 


THE MORRAL 
HUSKER 
Either SINGLE or DOUBLE 


THE MORRAL 


CORN CUTTER 
Either SINGLE or DOUBLE CUT 


Write for Prices and Further Particulars 


MORRAL BROTHERS 
MORRAL, OHIO 
BROWN, BOGGS CO., Ltd., Hamilton, Oat. 

Sole Agents for Canada 


TO LATE TO CLASSIFY 


FOR SALE—Cannery located eight miles east of 
Milford, in a section famous for tomatoes and fruit 
growing. Capacity 10,000 cases No. 3 cans. Modern 


machinery, in good order. No reasonable offer refused. . 


William R. Murphy, Milford, Del. 


FOR SALE—USED CAN MACHINERY 

German lockers 

Punch presses 

Max Ams antomatic double seamers, square and round 

Slaysman’s floater and solder wiper 

Niagara square shears 

Body makers 

Also a quantity of dies for making slip cover round and 
square, double seam cans, screws, etc. Also dies for making 
Harness Oil tops and bottoms from % pint to one quart. Ad- 
dress The R. M. Hollingshead Co., Camden, N. J. 


FOR SALE—Closing out business we have at attractive 
prices a large lot of Standard and Fancy tomato, corn, apples 
and pear labels. Also two canning factories—one at Gladys 
and one at. Drawbridge. Dorchester County, Md. Also the fol- 
lowing office fixtures: Two typewriters, one stencil cutter, check 
perforator, an adding machine, multigraph, addressograph and 
a counting or bookkeeping machine. E. H. W. Harlan, Chair- 
man, Creditors Committee, Bel Air, Md. 


FOR SALE—Cheap, new and used canning equipment and 
supplies of manufacturer discontinuing line. Sprague retorts 
and blancher. Pfaudler glass lined tanks, Ayars pea filler, Burt 
labeler, steam jacketed kettles, 30 gal.; Euclid hoists, Reeves 
transmission, belting, shafting, hanging crate conveyor with 
trolleys and hooks, platform trucks, ete. Shooks and fibre car- 
tons, all sizes, export boxes, No. 2 meat cans, 20-0z. milk cans. 


Address F. E. Knell, 343 Dill Place, Ridgewood Station, Brook- 
lyn, 


WANTED—Cypress or Oak Tank, about 250 to 
400 gallon capacity. In replying state height and diam- 
eter. D. Canale & Co., Memphis, Tenn. 


FOR SALE—Having discontinued the canned 
foods business, we have on hand several thousand Strip 
Labels, “Trophy” Brand, which we wish to sell. Quar- 
tity price on application., Address Delano, Potter & Co., 
45 Commercial St., Boston, Mass. 


WANTED—Two Viner Feeders, Giant preferred. 
Must be in good repair for prompt delivery. Port Dover 
Canning Co., Ltd., Port Dover, Ont., Can. 


WANTED—Practically new canning plant needs 
Opetrator, with some capital, to develop. Owner will 
tue stock to the extent of present value of plant. Ex- 
cellent territory. Write Ozark Chamber of Commerce, 
Ozark, Ala. 


PATENTED 


= = 
\ A | 


CHISHOLM-SCOTT CO. 
Founder of the GREEN PEA 


VINER SYSTEM 


A Thirty Year Reeord of 
Satisfactory Accomplishment 


VINER FEEDERS 


( WHITE STYLE ) 
Solve the Viner feeding problem 
BUILT TO LAST 


UNDER CARRIER SEPARATOR 


An economic necessity 
For Information Apply To 


-— 


71 E. State St., 
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BEDFORD GAN COMPANY, Inc. 


Bedford, Va. 


CANS 


Friction Syrup Cans 


Sanitary Cans and Closing:Machines 
Packers Cans and Soldered Caps 


Write us for prices. 


Southern Sales Office 


Mobile, Alabama 


13 Emanuel Building 
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— CAN PRICES-—— 


American Can Company 


January 11th, 1922. 


American Can Company announces the following prices 
for Packers Cans, Sanitary style, bulk carloads, f. o. b. ship- 


ping points, effective January 11th, subject to change without 
notice: 


Per M 


THE AMERICAN CAN CO. 


Continental Can Company, Inc. 


will quote prices on Cans upon 
application. 


Fidelity Can Company 


Baltimore, Md. 


Prices Quoted on Request 


30 
Columbus, 0. 
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Prices given represent the /owest figure generally quoted for lots of wholesale size, usual terms f. o. b. 


Baltimore (unless otherwise noted) and subject to the customary discount for cash. 


**** Many 


canners get higher prices for their goods; some few may take less for a personal reason, but these 
prices represent the general market at this date. 


Baltimore figures corrected by these Brokers: 


(*)H. H. Taylor & Son. 
CANNED VEGETABLES 


ASPARAGUS*—(California) Baltes. N.Y. 
No. 2% White Mammoth..400 400 

“ Green, 

“White, Large.. 4 00 

** Peeled, . Out __...... 

Green, 

“White, Medium... ...... 

* Green, .~350 350 

White Small _.. ...... Out 

“Tips White 8q 

“ Green, Sq....375 3 5 

BAKED BEANSt- Mo. 1, 80 
“1, In Sauee........ 80 Out 

sig “ 2, Plain 110 115 

= “ 2, In Sauce........ 120 125 


BEANSt—No. 2 String, Standard Green 


450 

‘i “Cut White 10@ 110 

“ 2 Stringless, Std............ 110 6110 

2 “ 2, White Wax Standard 100 Out 

gstandards..... ...... 215 

“  gsoaked.......... 100 Out 

“ 2, Red Kidney, Stand... 110 Out 
BEETSt—No. 8, Small, Whole............ 160 Out 
“ 2, Standard,” 116 

Large, “ Out 

Out 
CORNI—No. 2, Std. Evgr., f.o.b. Balto. 90 _...... 


“ gtd. Evgr.,f.o.b.Co... 80 95 


Shoepegf.o.b.Co 90 95 
gtd. Shoepegf.o.b.Balto. 95 _...... 
 Ex.8td.Shoepegf.o.b.Co.105 Out 
Fey Shoepeg f.o.b.vo. 1 20 
” “ gtd. Maine Style Balto 9 100 
Std.MaineStylef.o.b.Co. 90 100 
* “ Ex. Std. Maine Style....105 105 
* “ Ext. Std. Style f.o.b. Bal. 1 15 Out 
“Extra f.o.b. County...... 115 Out 
Extra Std. Western........ ...... Out 
“Standard Western......... ...... 90 
Standard, Split 90 Out 
Ww 3 00 
VEGETA-} No. ype... 1 05 
BLES FOR SOUPt 
OKRA AND } 2, Standard............160 _...... 
TOMATOES! 3, Out 
PEASt ...... 
wo No.2, 


135 
No.1, EJ S8tds. No,4Sieve 75 
sid “Ex.sftd. 2 10 1 05 
“Fancy Petit Pois......... 
PUMPKINI—No 3 Standard Out 


#AUERKRAUT]—No. 2, Standard....... 1 
155 155 
* 47% 
SPINACH!—No. 2, Standard 1 60 
< 190 240 
* 550 650 


f.0.b'coast 


1 
Cal. 


(t)Thos. J. Meehan & Co. 


(t)Jos. Zoller & Co., Inc. 


(§)Wm. C. West & Co. 


New York prices corrected by our special Correspondent. 
CANNED FRUIT PRICES—Continued. 


CANNED VEGETABLE PRICE&—Continued. 


Balte. N.Y. 
SUCCOTASH!—No. 2, Green Beans...... 200 200 
“With Dry Beane 125 1 25 
New York 


SWEET POTATOES{-No. 2, Standard 85 85 


No.3 8td.f.o.b.Balto 125 1 25 
“Std. f.o.b.Co. 115 Out 
98td.f.o.b 80 Out 
“ Std.f.o.b.Co.4 00 400 

TOMATOES!-No. 10, Fancy, f.o.b. Bal. Ou Out 
Jersey, “ Fac’y ...... Out 
Stand., Balto47 490 
Stand. “ Co... 450 475 
3, Sani.5% in.cans145 150 
Jersey, f.o.b. Co. Out Out 
Ex. Std., Balto. 160 Om 
Stand. “165 155 
Seconds,‘ Balto. _...... 
“ 2, Stand., 


Seconds, “ Balto. ...... ...... 
“ 9, Stand., ‘ 
Cal. 
TOMATO PULP!-No. 10, Standard 


FRUITS 


APPLES—No. 5 75 
at ): Out 

5 85 

APPLESI-Xo. Co........ 450 Out 

ut 

APRICOTS—No. 2%, Cala Choice....... 285 235 
BLACKBERRIES§—No. 2, Standard...1 25 230 

. 960 

Preserved... i ‘50 Out 

“ 2, In Syrup....125 130 
BLUEBERRIES—No. BO, 13 00 
2 50 
CHERRIES{—No. 2. Seconds, Red... 
White...... 

Stand Water........ Out 

Ex. Preserved...... 240 Out 

“ Red ‘ 10,Sour 16 00 

Choice 2}4s 2 85 2 85 
GOOBEBERRIES§—No. 2, Stand. niin 1 60 1 60 
900 900 

PEACHES*—No. 2%, Cal. Stand. L.C.. 2 65 

...39 .... 
PEACHESt—No. 1, Ex. Sliced Yellow 160 165 
“2 Standard White.... Out Out 


Yellow... ...... Out 

Ex." 

Seconds, White ..... Out Out 
4 1 90 
No. 3, Standards, White. 200 2 00 

Yellow 225... 

White. 250... 

= Selected, Yellow.....350 350 
Seeonds, White.....160 .... 


No. 10, * 
PEARSt—No. 2, Seconds in Water... ..... 
Standards “ 
Ex.“ in Syrup...... 135 


Balten N.Y 

PEARSt—No. 3, Standards in Water....175 10 

“ 

PINE- No. 2. Bahama iced Extra Out Out 

APPLE*- Grated “...... 1 35 

Sliced “ Std.Out 1 85 

Grated“ ....... Out 

2. Hawaii Sliced Extra 320 3 20 

+ “Stand 295 295 

2, “  Extra250 250 

“Stand 225 225 

 @rated Extra 225 2 25 

+10, 

‘10, Shredded Syrup........ 

“10, Crushed Extra......... 

Eastern Pie Water... Out... 

“10, Porto Rico Out 
PLUMSt—No. 2, Water. 


1, Black, Water... 
Syrup... 


Black Syrup. 2 00 


Red . 180 


* 10, water......... “to 00 
STRAW- No. 2, Ex. Stan. Syrup. 2 out 
BERRIES§— Preserved.............. 2 Out 


S 
° 


10, Standard Water...... 7 
CANNED FISH 


%4Flat 175 
OYSTERS§— 5-oz. Standard 1 30 1 30 
4o2. 115 

10-0z. = 2 55 

8-oz. 235 

= 6-0z. Select Out 


SHRIMPS—No. Wet or Dry. 


8 RDIN 


Red Alaska, Tall 


Medium Red, Talls... ...... 


200 200 
per case 
. O. B. Eastport, Me., 1920 pack 
% oh 265 265 


mustard keyless 
Cc alifornia, per cse 


— 
xtra Preserved.... 
= Standard............... 
“1, Extra Preserved... 
“1, Preserved............... 
“1, Columbia, Tall......... ..... Out 
Chums, Talls............105 105 
% mustard keyless............... 
3 Out TUNA FISH—Per case, white : 
400 
— Cal. 4s Blue Fin..............- 
135 Cal. 4s Striped 
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A SERMONETTE FOR CANNERS 


Essential Advertising Neglected. 
No. 9 


N our last week’s homily we spoke of the canner’s 


label not as “a slip of paper upon which an in- 
scription or description appears,” but as a message 
from the canners to the distributer and to the con- 
sumer, particularly the latter. We desire to restate the 
number of messages which the American canners send 
to the American people each year. Conservatively esti- 
mated, the housewives of the United States receive two 
billions of messages each year from the producers of 


canned fruits, vegetables, milk, meats and sea-foods. 
Of course, it isn’t a message that the housewife re- 
ceives from the canner, for the canner, dear, shrinking 
violet that he is, is strangely uncommunicative in his 
attitude toward and in his relations with the con- 
sumer of his products. Think, if you will, of the amaz- 
ing advertising possibilities of the more than two bil- 
lion slips of paper which the canners of the United 
States are accustomed to affix to their products and 
then marvel that so extraordinary an advertising op- 
portunity should remain unimproved. 

Quite recently there came under the writer’s obser- 
vation a label for a canned product that it but little 
known to the people; indeed, it is so little known that 
it may be said to be unknown. It is an exotic. In 
Europe it is exceedingly well known. The people of 
Europe are familiar with the uses to which this ex- 
cellent food may be put and require no guidance, no 
direction from the producer in preparing it for table. 

The name of the food of which we are speaking 
is a strange name to the people of the United States, 
and may not be easily pronounced. If the vogue 
of this splendid food is to increase among our people, 
they must needs know something about it. Obviously, 
the people may not obtain it in the absence of knowl- 
edge of its existence, therefore attention must be pub- 
licly directed to it—it must be advertised. How may 
it be advertised? In a veritable multitude of ways. 
Its name and all its excellences may be shouted from 
the housetops—that would be advertising, but unless 
the food is accessible to the people, advertising, how- 
ever much or little, would be stupid and foolish. The 
label for the excellent food which we set out to dis- 
cuss calmly took it for granted that the people knew 
or ought to know all about it. The label was a la mode. 
It included the strangely unfamiliar name of the food 


itself about which the people stand in need of much 
enlightenment, together with the name of the producer 
and the place of production; practically, that was all. 
So it is left to the consumer to make out whether the 
product upon which the delinquent label appears is the 
highly palatable food that we know it to be or whether 
it is the newest creation in axle grease. 


Some years ago a very worth-while combination 
of vegetables was called “Mixed Vegetables for Soup.” 
The title, it will be observed, sharply limited the use 
of this splendid food to soup. But the canners of 
“Mixed Vegetables” (for they no longer call it “Mixed 
Vegetables for Soup”) have discovered still other 
culinary uses for their product and are now most pains- 
taking in suggesting them to the people. 

The interest of the people in canned oysters would 
have been vastly stimulated had canners of oysters 
been at pains to suggest to the people the varied uses 
of oysters. But the people were left to their own de- 
vices. It never occurred to the oyster canners that 
the inclusion in their labels of a few carefully pre- 
pared recipes would greatly quicken the consumer’s 
interest in canned oysters. Not everybody has tasted 
the delights of the oyster pie. But it is not recalled 
that any canner has ever been at pains to speak of the 
charm of the oyster pie or to point out to the house- 
wife how it should be made. 

It is likely that the shrimp canners would find 
difficulty in supplying the demand for shrimp did their 
labels include a few recipes that would enable the 
housewife to vary the manner and method of, preparing 
shrimp for table. As with oysters and with shrimp, 
so with salmon and tuna; and as with sea-food, so 
with fruits and vegetables. Which is the plea we make 
for making the most of the advertising possibilities 
which canned foods labels possess. 

It is possible to give to the two billion innocuous 
pieces of paper which the canners affix to their prod- 
ucts a tremendous driving, energizing force—to make 
them messages, convincing messages to the people, thus 
to develop the interest of the people in canned foods. 
But the canner is content that his label shall be pretty. 
What a pity it is that the advertising possibilities of 
the two billions of labels annually distributed by 
American canners are allowed to remain unimproved. 
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SPENDING WISELY. 


Spending money wisely has as much to do with success as any other factor in 
business. 


Wise spending is investing your money not with the thought of first costs only, 
but rather of ultimate results. 


The thousands of canners who are investing in the ‘‘cleaning service’? which 
always follows the use of 


Sanitary 
Cleaner and Cleanse’ 


are getting these ultimate results in dependable sanitation and 
clrcle practical insurance against preventable losses from swells and 
spoilages. | 
These factors show up in the profits of the year and carry 
the conviction that your order to your supply house for this 
cleaner is an investment well worth repeating. 


in every 
Package It cleans clean. 


The J. B. Ford Co. Sole Mnfrs. Wyandotte, Mich. 


The other machines in our complete line 
are just as good as our Double Seamers 


THE MAX AMS MACHINE CoO. 


MAIN OFFICE: 

101 Park Ave., 

CHICAGO OFFICE: New York City ROCHESTER N. Y.) OFFICE: 
20 E. Jackson Boulevard Chas. M. Ams, Pres. 705 Commerce Bldg. 
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PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 


A. I. JUDGE Manager and Editor 
Baltimore and Commerce Sts., Baltimore, Md. 
Telephone Plaza 2698 


THH CANNING TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States 
and Canada. Now in its 44th Year. 


TERMS OF SUBSCRIPTION. 


Payable in advance, on receipt of bill. Sample copy free. 


One year, $3.00 
Canada, $4.00 
Foreign ‘ $5.00 


Extra copies, when on hand, 10 Cents each 
ADVERTISING RaTEs—According to space and location. 
Make all Drafts or Money Orders payable to THE CANNING 

TRADE Co. 
Address all communications to THE CANNING TRADE, Balti- 
more, Md. 


Packers are invited and requested to use the columns of THE 
CANNING TRADE for inquiries and discussions among themselves on 
all matters pertaining to their business. 

Business communications from all sections are desired, but 
anonymous letters will be ignored. A. I. JUDGE. Editor. 


Entered at Postoffice, Baltimore, Md., as second-class mail matter 
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EDITORIAL JOTTINGS 


The Board of Directors and Executive Committee of the 
National Canners Association will meet at the La Salle Hotel, 
Chicago, on May 12th at 10. A. M. 


Have you noticed the “kind and benevolent” attitude of the 
Southern Wholesale Grocers Association towards the National 
Wholesale Grocers Association anent the Packers’ Consent De- 
cree matter? Get back and give ’em room. 


Thursday morning brings us a voluminous report of the 
Western Canners meeting last week in Chicago—too late for this 
issue, but it will make good reading for next. 


And did you notice in the daily papers that a petition has 
been filed in the proper Court at Washington, asking for a 
reopening of the Packers’ Consent Decree, and that now the whole 
matter will come up for proper and due consideration—and 
action. This is not any “referred to committee” work, but a 
bringing of the whole question out into the open, and it is 
our humble opinion that it will not stand the air. It is unfortu- 
nate that the petitions did not wait a couple of weeks, until the 
two main contenders had a little more time to throw bouquets 
at each other, as they have started to do. It might have saved 
the petitioners a lot of trouble assembling data, for once warmed 
up well these two “most at interest” parties will furnish a whole 
lot of evidence against themselves. McLaurin has his knife out 
for Secretary Taulme of the National, and the secretary will 
defend himself, as he is doing, and out of it all—as nature has 
a way of doing—the truth will come. 


The California Future Contract.—This same President Mc- 
Laurin of the Southern Wholesalers is coming in for same more 
hot-shot from other sources in the matter of his attack upon the 
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fine future contract designed by the Canners League of Cali- 
fornia and adopted by the National Wholesale Grocers Associ- 
ation as most acceptible. Possibly the most outstanding act of 
the recent meeting of the Western Canners. Association meeting 
was the adoption of a future-canned foods contract exactly the 
same as the California contract; and the further prediction that 
all canners’ Associations will soon adopt it as their contract. It 
is a fair, square and altogether honorable contract and should be 
adopted for general use—and it will be so adopted, and we pre- 
dict, gladly by the majority of President McLaurin’s members, 
although we are not so foolish as to expect his approval of it. 
But then he is not. a wholesale grocery; he is merely the paid 
President of the Association. 

Answering the attacks made upon this contraet, Canners 
League of California, through its very efficient Secretary and 
Vice-President, Preston McKinney, wrote him as follows: 

San Francisco, April 5, 1922. 

Mr. J. H. McLaurin, President, 

Southern Wholesale Grocers’ Association, 
Jacksonville, Fla. 

Dear Sir—We have read the bulletin of the Southern 
Wholesale Grocers’ Association, Nos. 696, 698 and 707 
with reference to the prorata delivery section in the 
sales contract unanimously approved by our membership 
and the National Wholesale Grocers’ Association. The 
clause referred to reads as follows: 


“In case seller is unable to make full delivery by 
reason of government commandeer, requisition or res- 
ervation, strike, flood, fire, crop damage, failure of 
transportation facilities, or for any cause or condition 
beyond seller’s control, seller shall prorate remaining 
stocks. If seller shall deliver less than seventy-five per 
cent. (75%), buyer may require seller to produce cer- 
tificate from Canners League of California, without ex- 
pense to buyer, justifving such delivery. which certifi- 
cate shall release seller from all further obligations 
on account of short deliverv. If delivery is not so 
justified. Canners League of California shall assess dam- 
ages and seller agrees to pay same. If seller is unable 
to perform any other of its obligations under this con- 
tract by reason of any of the foregoing clauses, such 
obligations shall at once terminate and cease.” 

In your bulletin 698 you do us the honor, which we 
very much appreciate, of stating that a certicate issued 
by the Canners League of California under the terms 
of this contract will be a true one; that is, dependable 
proof of crop damage, strike, flood, fire or other causes 
enumerated therein. 


In your proposed contract, under the heading of 
Delivery, Section 1, you provide full protection to the 
canner in event of war, civil uprising, floods or strikes. 
This same protection is given in all contracts for per- 
formance, as, for instance, covering the construction of 
buildings, ete. Therefore, the only difference between 
us appears to be whether or not crop damages can 
rightfully be classed with war, civil uprisings, floods or 
strikes, as casaulities over which the seller has no pos- 
sible control. 


The canner has less control over crop damage than 
he has over any of these other casualties, with the pos- 
sible exception of floods. In the event of war or civil 
uprising he has some opportunity to protect his own 
property and keep his plant in operation. In case of 
strikes, his willingness or unwillingness to meet the is- 
sue with his workmen is an element which may have a 
great deal to do with whether or not a strike shall start 
and how long it shall continue. But he has no control 
whatsoever over Nature’s kindly or unkindly treatment 
of the growing crops. 

The wholesale grocer wants early prices so that 
he can get out and sell the goods and have them sold 
before he has to pay for them. The canner wants to 
sell fitures so that he can finance his pack and arrange 
it with some intelligent reference to the market demand. 
During all the past thirty odd vears in which this prac- 
tice has been followed, it is fair to say that the results 
have been economic and for the protection not merely 
of the canner, jobber and retailer, but have insured a 
more regular supply at more reasonable cost to the 
consumer. The old method of packing regardless of 


market conditions and with no knowledge of trade de- 
ons was invariably followed either by a feast or a 
amine. 
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The canner must make all of his preparations long 
before the packing season begins. He must equip his 
plant, buy his cans, shooks, etc., and contract his fruit 
on a basis of his physical and financial capacity to pack. 
Thus, in the event Nature fails to produce a crop, he is 
immediately confronted with a terrific loss for the reason 
that he has built up his overhead and has bought his 
materials based on a certain production. No canner can 
operate on a materially reduced basis without changing 
the profits account into a heavy loss account. He takes 
this hazard and does not endeavor to pass it on to any- 
one. All he does expect and is entitled to expect is that 
if Nature fails him he shall not be required to deliver 
what he is unable to produce or to pay damages on 
account of Nature’s failure. 


Neither in wording not intent does our contract 
give the canner authority to reduce his delivery 75 per 
cent. whether conditions do or do not justify. His obli- 
gation to deliver 100 per cent., if Nature will permit 
him to do so, is just as great as his obligation to de- 


liver 5 per cent. This is fully understood by our mem- 
bers. 

The new contract is a forward-looking document 
wherein the canners of California collectively undertake 
under the terms of the contract to investigate short 
deliveries and to indicate to the buyer whether or not 
they are made necessary by conditions beyond the 
sellers control. 

CANNERS LEAGUE OF CALIFORNIA, 


Preston McKinney, Vice-President. 


Wholesale grocers, whether in the South, North or East, 
are open to reason and merely want fair play and protection 
where needed, and they cannot but find in this every feature of 
fairness and protection anyone can justly ask. 
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H. A. N. DAILEY 


Formerly President 
National Canners Association 


writes:- 


“It is with a great deal of 
pleasure that we take advan- 
tage of this opportunity to 
jointhe service and believe 
that it can be made an effec- 
tive adjunct to the mutual 
interest, of all connected with 
the grocery trade, 


WHEELER SERVICE BUREAU 
280 Broadway, - - New Yerk 


FREIGHT SHIPPING 


The Trans-continental Railroads are considering a reduction 
in the rates on tin cans in carloads from eastern territory to 
North Pacific Coast Points, a rate of $1.60 per 100 lbs. being 
proposed to meet competition of cans manufactured on the Pacific 
Coast from tin plate moving via the Atlantic Coast Ports, and 
all-water via the Panama Canal. The proposal is covered by 
Trans-continental Freight Bureau Docket No. 2493. 

Beginning with a hearing at Atlanta, Ga., May 22nd, the 
Interstate Commerce Commission will enter upon an inquiry into 
the class rate adjustment in the Southeastern Rate Territory, 
and from and to the Eastern Trunk Line and Central Freight 
Territories to and from the Southeastern Territory. The pur- 
pose of the inquiry is to enable the Commissioner to erder such 
readjustment of all the rates into and between ponts in the 
Southeastern Territory as will eliminate the many irregularities 
that now exist, and to set up the proper relationships between 
competitive communities and rate territories. 

Further hearings will be held at Chicago, New York, Ash- 
ville and New Orleans on daes to be later announced. 

In Senate Bill 2,530 now before Congress and upon which 
hearings have been recently held before the Senate Committee, 


it is proposed to make numerous changes in the Pomerene Bill 
of lading law, particularly that part with respect to carriers 
issuing shippers load and count bills of lading. 


MYRON H. SHAW fickles 
Broker & Manufacturers’ Agent cider 


604 STATE-LAKE BUILDING Tomate Preducts 
Chicago, Ill. Sauer Kraut 
Phone Randolph 2033 Ceoperage 


$488,631.15 


REFUNDED TO CANNERS 


as a saving in their insurance cost or 
the year 1921. 


Place Your requirements with 


CANNERS EXCHANGE SUBSCRIBERS 


AT 


WARNER INTER-INSURANCE BUREAU 


and share in the average annual saving 
of $6.50 per thousand of insurance, 
which has been the actual experience 
of Canners cooperating over a long 
period of years. 
Write 
LANSING B. WARNER, Ine. 


155 E. Superier &t., 
CHICAGO, ILLINOIS 
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MADE BY 


Edw. Renneburg : 
& Sons Company 


OFFICE: 
2639 Bosten Street 
WORKS: 
Atlantic Wharf, Boston Street and 
Lakewood Avenue 


BALTIMOR 


RE NNEBURG’S 


Improved Process Steel Kettle 


Equipped with all the latest im- 
provements. Strongly and 
curately made. Has been used for 
years with perfect satisfaction. 


PROCESS 
KETTLE 


THE 
MANUFACTURE 
OF 
TOMATO 
PRODUCTS 


By W. 


G. HIER 


former chief chemist and district factory supervisor of the 
T. A. Snider Preserve Co. of Chicago. 


An up-to date book completely covering the manu- 
facture of whole tomato pulp, catsup, chili sauce, tomato 
soup and trimming pulp. 
New Processes 
Complete formulas 
ANEW, simple, accurate, 
pulp testing method 


Bottling the same with- 
out after sterilization. 


How to pack trimming 
pulp the government will 


The scientific preparation approve. 
of non-preservative cat- Twelve chapters of solid 
sup. meat—no trimmings. 


$5.00 POSTPAID 
CASH WITH THE ORDER 


ORDER THROUGH ‘‘The 


Canning Trade” 


THE CANNING TRADE. 


April 24, 1922 


IT COULDN’T BE DONE 

“What do you want with me?” asked the indignant motorist 
when she was ordered to stop. 

“You were traveling at 40 miles an hour, 
police officer. 

“Forty miles an hour? 
said the woman. 
ahead,” said the officer. 


”” answered the 


Why, I haven't been out an hour!” 
“That’s a new one on me,.”— 


BUDDING BOOKKEEPER 

“My son,” said the father who was somewhat addicted to 
moralizing, “this is the age of specialties and specialists. Is 
there anything you can do better than anyone else in the world?” 

“Yeth, thir,” lisped the small boy, “I can read my own writ- 
ing.”—Wroe’s Writings. 

A GOOD BELLE 

Jack—Why do you call Miss Prettyone a silent belle? 

Tom—I kissed her the other night and she never tolled.— 
First Aid to Business. 

POOR MARKSMAN 

Customer—Thought you said camphor balls was good for 
gettin’ rid o’ moths 

Shopman—Yes, I think they’re very effective 

Customer—Well, you must be a better shot than I am.— 


London Punch. 
NEAR ZERO HOUR 

Mrs. Perkins—How quiet they are in the next room. 

Perkins—Yes; it reminds me of my army davs. It was al- 
ways very quiet before an engagement.—Boston Transcript. 

STRIKE ONE 

“Why Bob, you have a terrible black eye, did you meet with 
an accident?” 

“T wouldn’t exactly call her that.” 

E WAS A BORN MERCHANT 

A little boy went into a grocery and asked for 10 cents’ 
worth of nuts. The grocer thought he would be kind to him. so 
he asked if he would like a few of each kind mixed. The hoy 
— quickly: “All right. Put in a couple of cocoanuts.”— 


AND SHE DIDN’T 
“T told him to his face that I didn’t want to see him any 
more.” 

“What did he say?” 

“Nothing. He turned out the light. oe (Stockholm). 

THE VOICE OF EXPERIENCE 

Conductor (new on the job)—I’m sure the old boy there has 
paid his fare twice. Think I had hetter tell him about it? 

Motorman—No-o! Ask him for it again—Sydney Builetin. 

FOREVER AND EVER 

A man entered a jewelry store to buy a clock. The jeweler 
showed him the different styles —one in particular he said was 
an eight-day clock 

“What do you mean?” 

After the jeweler had explained that it would run eight 
days without winding, the man exclaimed: “For the love of Mike, 
how long would she run if you wound her?”—-G, E 

WHERE THE HOLE THRIVES 

Math. Instructor—What do we mean when we say the whole 
is greater than any of its parts? 

Stude—A restaurant doughnut.—-Gargoyle. 

ITS 

Al (at the La Salle, Chicago)—Can I have a room? 

Clerk—Fifty or Seventy-five cent room? 

Al—What’s the difference? 

Clerk—The seventy-five cent one has a rat trap.—R. S. Gal- 


lup, Omaha. 
LOGICAL 
Tommy—Funny how a fellow would start a superstition 
that Friday is unlucky 
Rot—Yea, he musta been a fish—The Stanford Chaparral. 
ASSISTANCE 
“Cawn’t 1 help you out?” begged the gallant student as he 
drove up beside the stranded car. 
“No thank you,” answered the girl. 


” 


“T prefer to sit in the. 
car. 
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WHERE TO BUY 


———=the Machinery and Supplies you need and the Leading Houses that supply them. 


Apple Paring Machines. See Paring Machines. 
Automatic Canmaking Machinery. See Can- 
makers’ Machinery. 
BARRELS, KEGS, Ete, 
Chickasaw Cooperage Co., Memphis, Tenn. 
BAROMETERS 
Taylor Instrument Cos., Rochester, N. Y. 
BASKETS (wire), scalding, picking, etc. 
A. K. Robins & Co., Baltimore. 


BELTS, carrier, rubber, wire, etc. 
La Porte Mat & Mfg. Co., La Porte, Ind. 
Bean Cleaners. See Cleaning & Grading Mchy. 
Beans, Dried. See Pea and Bean Seed. 
Belting. See Power Plant Equipment. 
Berry Boxes. See Baskets, wood. 


BLANCHERS, vegetable = fruit. 


Ayars Machine Co., Salem J. 

Huntley Manfg. Co., Silver 
K. Robins & Co., Baltimore. 

pressure. ‘See Pumps. 


BOILERS AND ENGINES, steam. 


W. Caldwell & Sons Co., Chicago. 
fiw Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Superior Boiler Works, Marion, Ind. 
Louis A. Tarr, Inc., Baltimore, Md. 
Bottle Capping Machines. See Bottlers’ Mchy. 
Bottle Caps. See Caps. 
Bottle Cases, wood. See Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers’ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLERS’ MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 


BOTTLERS’ SUPPLIES. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
Bottle Screw Caps. See Caps. 
Box Nailing Machines. 


BOXES, CRATES and Shooks, weod. 
Canton Box Co., Baltimore. 
H. D. Dreyer & Co., Baltimore. 
Boxes, corrugated paper. See Corrugated 
Paper Products. 
Boxing Machines, can. See Labeling Machines, 
can. 
BROKERS. 
C. L. Jones & Co., Chicago. 
Myron H. Shaw, Chicago. 
J. M. Zoller Co., Baltimore, Md. 
Buckets and Pails, fiber. See Fiber Containers. 
Buckets and Pails, metal. See Hnameled 


uckets. 
Buckets, wood. See Cannery Supplies. 
BURNERS, oil gas, gaseline, etc. 
A. K. Robins & Co., Baltimore. 


BY-PRODUCTS, machinery. 

Edw. Renneburg & Sons Co. 

Burning Brands. See Ste 

Cabbage Machinery. P Machinery. 

Can Conveyors. See Conveyors and Carriers. 
CAN COUNTERS. 

Ams Machine Co., Max, New York City. 

Ayars Machine Co., Salem. 

Can Fillers. See Filling Machines. 
CANMAKERS’ MACHINERY. 

Ams Machine Co., Max, New York City. 

E. W. Bliss Co., Brooklyn 

Cameron Can Mch y. Co., Chicago. 

John R. Mitchell Co.. Baltimore. 

Seattle-Astoria Iron Works Seattle, Wash. 

McDonald Machine Co., Chicago. 

Slaysman & Co., Baltimore. 

Stevenson & Co., Baltimore. 

Can Markers. See Stampers and Markers. 

Can Laequers. See Lacquer Manufacturers. 


CANNERY SUPPLIES. 
Ayers Machine Co., Salem, N. J. 
K. Robins & Co., Baltimore. 
Scott Baltimore. 
Zastrow Machine Co., Baltimore. 
Canning Experts. See Consulting Experts. 
Can Openers. 
Can Stampers. See Stampers and Markers. 
Can Testers. See Canmakers’ Machinery. 


CAN-WASHING MACHINES. 
Capping Machines, bottle. See Bottlers’ Mchy. 


Consult the advertisements for details. 


CANS, tin, all kinds. 


American Can Co., New York. 
Atlantic Can Co., Baltimore. 

W. W. Boyer & Co., Baltimore. 
Continental Can Co., Syracuse, N. Y. 
Fidelity Can Co., Baltimore. 

Heekin Can Co., Cincinnati, O. 
Phelps Can Co., Baltimore. 
Southern Can Co., Baltimore. 


Virginia Can Co., Roanoke, Va. 
Cans, fiber. See Fiber Containers. 
CAPPING MACHINES, soldering. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Capping Machines, colderless. See Closing 


achines, 
Capping Steels, soldering. See Cannery Supls. 


CARRIERS and Conveyors, gravity. 
H. W. Caldwell & Sons Co., Chicago. 


Karl Kiefer Machine Co., Cincinnati, Ohio. 


Cartons. See Corrugated Paper Products. 

Catsup Machinery. For the preparatory work. 
See Pulp Mchy.; for bottling, see Bottlers’ 
Mehy. 

Chain Belt Conveyors. See Conveyors. 


Chain for elevating, conveying. See Convey- 
ors. 


Checks, employees’ time. See Stencils. 
Choppers, food, fruit, mincemeat, etc. 
Chutes, Gravity Spiral. See Carriers. 
Cider and Vinegar Makers’ Supplies. 


CLEANER AND CLEANSER (Wyandette). 
J. B. Ford Co., Wyandotte, Mich. 


CLEANING AND GRADING MACHINERY, 
fruit. 
Huntley Mfg. Co., Silver Creek, N. Y. 


— MACHINERY, 


Huntley’ 3 Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 
Sinclair-Scott Co., * Baltimore. 


Cleaning and Washing Machines, bottle. See 
Bottlers’ Machinery. 


Cleaning Machines, can. See Washers. 
Clocks. process time. See Controllers. 
CLOSING MACHINES, open top cans. 
Ams Machine Co., Max, New 7“ City. 
E. W. Bliss n, 

Cameron Can Mchy Co., 
Seattle-Astoria Iron Works, Seattle, Wash. 


Coated Nails. See Nails. 

Coils, copper. See Copper Coils. 

Condensed Milk Canning Machinery. See 
Milk Condensing Mchy. 


COLORS, Certified for foods. 


National Aniline & Chemical Co., New York. 
& CARRIERS, canners. 


W. Caldwell & Son Co.; Chicago. 
Ta Porte Mat & Mfg. Co., La Porte, Ind 
A. K. Robins & Co., 3altimore. 


COOKERS, continuous agitating. 
Ayars Machine Co., Salem, N. J. 
Cookers’ retors. See Kettles, process. 
Cookers sas Fillers, corn. See Corn Cooker- 
ers. 
Coolers, vegetable and fruit canners. 


COILS for tanks, 
F. H. Langsenkamp, Indiana 
Copper Jacketed Kettles. 


COOPERAGE, kegs, barrels, 
Chickasaw Cooperage Co., ed Tenn. 
CORN 


Ayars Machine Co.. N. J. 
Morral Bros., Morral, 
A. K. Robins & Co., , 


copper. 


CORN CUTTERS. 
A. K. Robins & Co., Baltimore. 
Morral Bros., Morral, O. 

CORN SHAKERS (in the car). 
Ayars Machine Co.. Salem. N * 


CORN HUSKERS and SILKERS. 


Huntley Mfg. Co., Silver Creek, N. Y. 
Morral Bros., Morral, oO. 
Peerless Husker Co., Buffalo, N, Y. 


Corn Mixers and Agitators. See Corn Cooker. 
Fillers. 


CORRUGATED PAPER PRODUOTS. 
(Boxes, Bottle Wrappers, etc.) 
Hinde & Dauch Paper Co., Sandusky. 


Stecher Litho. Co.. Rochester, N. Y. 

U. 8. Ptg. & Litho. Co., Norwood, Ohio. 
Counters. See Can Counters. 

Countershafts. See Speed Regulating Devices. 


CRANES and carrying machines. 


A. K. Robins & Co., Baltimore. 
Sinclair-Seott Co., Baltimore. 
Zastrow Machine Co., Baltimore. 


CRATES, Iron Process. 
Edw. Renn 
Machine Co., Baltimore. 
Cutters, corn. See Corn Cutters. 
Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String Bean Mchy. 
Dating Machines. See Stampers and Markers. 


DECORATED TIN (for Cans, Caps, etc.). 
American Can Co., New York. 
Southern Can Co., Baltimore. 


Dies, can. See Canmakers’ Mchy. 


DISTRIBUTING SYSTEMS, cern. 
H. W. Caldwell & Son Co., Chicago. 
Double-Seaming Machines. 

Edw. Renneburg & Sons Co., Baltimore. 


ELEVATORS, Warehouse. 
Employees’ Time Checks. See Stencils. 


ENAMELED BUCKETS, PAILS, etc. 
A. K. Robins & Co., Baltimore. 


Engines, Steam. See Boilers an 
-lined kettles. See 


EVAPORATING MACHINERY. 
Edw. Renneburg & Sons Co., Baltimore. 


EXHAUST BOXES. 
Ayars Machine Co., Salem, N. J. 
Peerless Husker Co., Buffalo. 
A. K. Robins & 


Factory Stools. See Stoo 
Factory Supplies. See Suiniee Supplies. 
Farming Machinery. 
CONT 
‘AI 
fer foed (not her 

American Can Co., New Yor 
Continental Can Co., Inc., a Chicago. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 

FIBRE PRODUCTS, boxes, bexbeard, etc. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 
Fillers — Cookers. See Corn Cooker- 


Filler: 
Filling Machines, bottles. See Bottlers’ Mchy. 


FILLING MACHINES, can. 
Ayars Machine Co., Salem J. 
Karl Kiefer Machine Co., Gtocheneni, Ohio. 
Huntley Mfg. Co., Silver Creek, N. J. 
— Husker en Buffalo. . 

K. Robins & Co., Baltimore. 
Sinclair-Seott Co., Baltimore. 
— Machine, syrup. See Syruping Ma- 

chines. 


- > Lan ~y Indianapolis. 
Robin 3altimore. 
Sindair’s cot Baltimore, 
Food Choppers. See Choppers. 
Friction Top Cans Slee Cana, tin 
Fruit See Grading 
chy., fru: 
Fruit Parers. See Paring Machines. 
FRUIT PITTERS and seeders. 
Huntle Mts. Co., Silver Creek, N. Y. 
Fruit Press See Cider Makers’ Mchy. 
Gasoline Firepots. See Supp es. 
Gauges. pressure, time, ete. See Power Plant 
aquipment. 


38 


THE CANNING TRADE. 


April 24, 1922 


WHERE TO BUY—Continued 


GEARS, sent. 
H. W. Caldwell & Son Co., Chicago. 


GENERAL AGENTS for Machinery Mfrs. 
A. K. Robins & Co., Baltimore. 
Generators, electric. See motors. 
Glass-lined Tanks. See Tanks, glass-lined. 
GLUE, for sealing fibre boxes 
Philadelphia Quartz Co., Philadelphia. 
Governors, steam. See Power Plant Equip. 
Grading Mches. See Cleaning and 
Gravity Carriers. See Carriers an 
veyors. 
Green "Corn Huskers. See Corn Huskers. 
Green Pea Cleaners. See Cleaning and Grad- 


ing 
Hoisting and Carrying Mches. See Cranes. 


Hominy Making Machinery. 

Hullers nd Viners. See Pea Hullers. 

Huskers and Silkers. See Corn Huskers. 

Hydrometers (for det w-\ ne the Density 

of Syrupers, Brines, etc.) 

Taylor Cos., ‘Rochester, N. Y. 
HYGRODEIKS. 

Taylor Scone Cos., Rochester, N. Y. 

Ink, can stamping. See Stencils. 


INSURANCE, canners’. 
Canners’ Exchange, Lansing B. Warner, 
Chicago. 


Jacketed Kettles. See Kettles, copper. 


JACKETED PANS, steam. 
¥. H. Langsenkamp, Indianapolis, Ind. 


Jars, fruit. Glass etc. 
Juice Pum See Pu 
Kerosene iT Burners. 
Ketchup Fillers. 


Burners. 
See Bottlers’ Mchy. 


KETTLES, copper, i er jacketed. 
F. H. Langsenkamp, Ind. 
Kettles, enameled. See Tanks, glass-lined. 


KETTLES, preces: 
Ayars Machine Co. Salem, N a 
Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Balti: more. 
Zastrow Mchy. Co., Baltimore. 


miscellaneous. 
A. . Robins & Co., Baltimore. 


LABEL Manufacturers. 
Calvert Lithograph Co., Detroit. 
H. Gamse & Co., Baltimore. 
R. J. Kittredge "& Co., Chicago. 
Simpson & Doeller Co., 
Stecher Litho. Co., Rochester, N 
U. 8. Printing & ‘Litho. Co.,, Norwood, Ohio. 


LABELING MACHINES, can. 
The Fred. H. Knapp Co., Yonkers, N. Y. 


LABORATORIES for analysis of goeds, etc. 
National Canners Asso., Washington, D. C. 
Markers, can. See Stampers and Markers. 
Marking Ink, pots, ete. See Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery. 

Meat Choppers. See Choppers. 


MILK CONDENSING & CANNING MCHY. 
Ayars Machine Co., Salem, N. J. 


MILL SUPPLIES, Pulleys, Etc. 
H. W. Caldwell & Sons Co., Chicago. 


Molasses Filling Machines. See Filling Ma- 
chines. 


Nailing Machines. See Box Nailing Machines. 


OYSTER CANNERS’ MACHINERY. 
Edw. Renneburg & Sons Co., Baltimore. 


Packers’ Cans. See Cans. 
Pails, tubs, etc., fibre, See Fibre Containers. 


Paper Boxes. See Corrugated Paper Products. 
and Containers. See Fibre Con- 
Paring ‘Knives. See Knives. 


PARING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PASTE, canners’. 
Arabol Mfg. Co., New York City. 
The Fred. H. Knapp Co., Yonkers, N. Y. 


PEA and BEAN SEED. 


Seed Co., Chi 
J. B. Rice Seed Co., Cambridge, N. ¥. 
24, Bros., Chicago. 


PEA CANNERBS’ 
Ayars Machine Co., Salem. 
| Mfg. Co., Silver 
. Robins & Co., Baltimore. 
at Harvesters. See Farming Machinery. 


Pea Hullers and Viners. 
Chisholm Scott Co., Columbus, 0. 
Frank Hamachek, ‘Kewaunee, is. 


W: 
Pea Vine Feeders. 

Chisholm Scott Co., Columbus, O. 

Frank Hamachek, Kewaunee, Ww. 


PEELING KNIVES. 
A. K. Robins & Co., Baltimore. 


Peach and Cherry Pitters. See Fruit Pitters. 


PEELING MACHINES. 
Sinclair-Scott Co., Baltimore. 
PEELING TABLES, continueus. 
Ayars Machine Co., alem, N. J. 
A. K. Robins & Co., Baltimore. 
Perteceted Sheet Metal. See Sieves and 
reens. 
Picking Boxes. Baskets, etc. See Baskets. 
oe 3 Belts and Tables. See Pea Canners’ 
Mchy. 


PINEAPPLE MACHINERY. 
John R. Mitchell Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
See Scales. 


Platform and Wagon Scales. 
Picking Belts and Tables. See Pea Canners’ 


POWER P UIPMENT. 
H. W. Caldwell & Son Co., Chicago. 
Power Presses. See Canmakers’ Machinery. 
Power Transmission Mchy. See Power Plant 
Equipment. 
PRESERVERS’ MACHINERY 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
PULP MACHINERY. 
Langsenkamp, 
Robins & Co., Baltimore. 
Sinclai Scott Co., Baltimore. 
PUMPS, air, water, brine, syrup. 
A. K. Robins & Co., Baltimore. 
Ams Machine Co., Max, New York City. 
Retort Crates. See Kettles, process. 
PYROMETERS. 
Taylor Instrument Cos., Rochester, N. Y. 
REGULATORS, Temperature and Pressure. 
Taylor Instrument Cos., Rochester, N. Y. 
Retorts, steam. See Kettles, process. 
Rubber Stamps. See Stencils. 
Saccharometers (syrup testers). 
Supplies. 
SALT, canners. 
Colonial Salt Co., Chicago, Buffalo, Akron, Ohio. 
Sanitary Cleaner and Cleaner. See Cleaning 
Compounds. 
See Ca 


Sanitary ot oe top) cans. ns. 
Sardine Knives and Scissors. See Knives. 


See Cannery 


SCALDERS, tomato, etc. 
Ayars Machine Co., N. 
Huntley Mfg. Co., ‘Silver Creek, 
Edw. Renneburg ’& Sons Co., Hattinesre. 
A. K. Robins & Co., Baltimore. 
Scalding and Picking Baskets. 
Scrap Bailing gg 
Screw Caps, bottle. 
Sealing Machines, Mchy, 
Sealing Machines, sanitary cans. See Closing 

Machines. 

SEEDS, canners’, all varieties. 
D. Landreth Seed Pa. 
Seed Co., 
J. B. Rice Seed Co., 
Rogers Bros., Chicago. 
Separators. See Pea Canning Mchy. 

SHEET METAL WORKING MACHINERY. 
E. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mch y. Co., Chicago, Ill. 
Shooks. See Boxes, Crates, etc. 


See Baskets. 


SIEVES AND SCREENS. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Sinclair-Scott Co., Baltimore. 
SILKING MACHINES, cern. 


Huntley Mfg. Co., Silver Creek 
& fruit and vegetable. and 


SILICA " OF SODA, for parting bones. 
Philadelphia Quartz Co., Philadelphia. 
SOLDER. 
Sorters, pea. See Cleaning & Grading Mchy. 
SPEED REGULATING DEVICES (for Ma- 
chines, belt drives, etc.). 
Sinclair Scott & Co., Baltimore. 
Huntley Mfg. Co., Silver Creek, N. Y. 


STAMPERS AND MARKERS. 
Ams Machine Co., Max, New Yor City. 
Steam Cookers, continuous. See Cookers. 
Steam Jacketed Kettles. See Kettles. 
Steam Pipe Covering. See Boiler and Pipe 
Covering. 
Steam Retorts. See Kettles, process. 


STEEL STOOLS, CHAIRS, Etc. 


STENCILS, marking pets and brushes, brass 
and steel type, burning 


A. K, ‘Co., Baltimore. 


STIRRERS FOR KETTLES. | 
F. H. Langsenkamp, Indianapolis. 


STRING BEAN MACHINERY. 
Chisholm-Scott Co., Columbus, Ohio. 
Mfg. Co., Silver Creek, 

obins & €o., Baltimore. 


Sepgies. engine room, line shaft, etc. See 
ower P lant Hquipment. 
See Gen- 


oe Ay and Ge 
‘See Electrical Appliances. 


neral Agents. 
SYRUPING MACHINE. 


Ayars Machine Co., Salem, N. J. 

Karl Kiefer Machine Co., Cincinnati, Ohio. 
Peerless Husker Co., Buffal lo, N. Y. 

A. K. Robins & Co., Baltimore. 


Tables, picking. See Pea Canners’ Mchy. 


METAL. 

H. Lan Indiana 
, Baltimore, 

TANKS, lined steel. 
F. H. Langsenkamp, Indianapolis, Ind. 


TANKS, WOODEN. 
W. E. Caldwell Co., Louisville, Ky. 
Testers, can. See Canmakers’ Mchy. 
THERMOMETERS Index and Recording, angle 
or Straight. 
Taylor Instrument Cos.. Rochester. N. Y. 
Ticket Punches. See Stencils. 


Time Controllers, process. See Controllers. 
Tin Lithographing. See Decorated Tin. 


TIN PLATE, canmakers’. 
Tipping Machines. See Capping Machines. 


TOMATO CANNING MACHINERY. 
Anderson- Rornqneves Mfg. Co., San Jose, Cal. 
Ayars Machine Co., Salem 
Huntley Mtg. Co., Silver Creek, N. Y. 

K. Robins & Co., Baltimore. 
a. Boiler Works, Marion, Ind. 
Tomato Seed. See Seeds. 


TOMATO WASHERS. 
Co., N. J. 
K. Robins & Co., Baltimore. 
Boiler Marion, Ind. 
Transmission Machinery. See Power Plant 


quipment. 
Trucks, Platform, etc. See Factory Trucks. 
Tumblers, ga. ‘See Glass Bottles, etc. 
Turbines. See Electrical Machinery. 
Variable Speed Countershafts. See Speed Reg- 
ulators. 
VALVES. 


H. W. Caldwell & Sons Co., Chicago. 


Vegetable Corers, etc. See Corers and Slicers. 
Vegetable Parers. See Paring Machines. 
Viner feeders. See Viners and Hullers. 


VINERS AND HULLEBS. 
Chisholm-Scott Co., Columbus, O. 
Frank Hamachek, “Kewaunee, Wis. 
Washers, bottle. See Bottlers’ Machinery. 
Washers and scalders, fruit, etc. See ders. 
WASHERS, can and jar. 


aves Machine. Co., Salem, N. 3. 
K. Robins & Co., Baltimore. 
Washi 


Wire Scalding Baskets. my Baskets 
Wrappers, paper. See Corrugated Paper 
Products 


Wrapping Machines, can. See Labelling Mchs. 
WYANDOTTE—Sanitary Cleaner. 
J. B. Ford Co., Wyandotte, Mich. 


| 
See Baskets. 
: Windmills and Water Supply Systems. See 
Tanks, Wood. 
: Wiping Machines, can. See Canmakers’ Mchy. 
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